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SQUEEZING MILLIONS OUT THE TOMATO... 


Tomato juice was known to only a 
few in 1928. 


But today the annual pack is over 30 
million cases. 


Growers, canners, and dealers have 
profited. And even more important, to- 
mato juice pioneered a new food field— 
the orange, grapefruit, and pineapple 
juice industries followed—to give in- 
creased health and wealth to America, 
because tomato juice pointed the way. 


Two pieces of basic research by Canco 
technologists laid the groundwork for 
this economic opportunity. 

One improved the food value of tomato 
juice. The other gave it the fresh, clean 
flavor which put this product on the na- 
tion’s tables. 

There is a simple moral to this story: 
People who do business with Canco 
profit. 


At their disposal, they have not only 


creative research but also creative know- 
how in every phase of the packaging 
business. We have been inventing new 
containers and improving old ones for 
forty-six years. 


These achievements make an impres- 
sive list. Briefly, such experience means 
this to you: We can help you solve your 
container problems. The right solutions 
will increase your business and vour 
profits. 


AMERICAN CAN COMPANY 


New Verk - Chicago ¢ San Francisco 


Advertising rates upon application. 
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believes 


Every man in the Muirson organization is a label sp 
purpose — the production of better labels. Geared to a 
_ single operation, every phase of label production, from 
the creation of the original design to the delivery of 
the. finished product, is smoothly efficient. Perhaps 
your label: needs the attention of specialists Write 
or phone to the nearest Muirson office. ea 


Inc. 


Sales Offices: Bosto Brooklyn, N. Y.: Buffalo, N. Y.; Chicago, Ill.; McAllen, Tex.; 
Grand Rapids, Mich.; Long Beach, Calif.; Peoria, Jll.; Portland, Ore.; San Jose, Calif.; Tampa Fla. 4 
Factories: Brooklyn, New York; Peoria, Illinois; SanJose, California 


A COMPLETE COURSE IN CANNING 


Seventh Edition, revised 1946 


The Industry's Cook Book for over 40 years 


FOR MANAGERS, 380 pages of proven pro- 


SUPERINTENDENTS, cedure and formulae for 
BROKERS everything ‘‘Canable”’. 
AND BUYERS 


Size 6x9, 380 Pages Beautifully Bound net tehe $1,000.00 fer ay 


copy if | could not get another.” 
Stamped in Gold —a famous processor 

All the newest times and temperatures .. . Used by Food Processors to check times, 
All the newest and latest products . .. . temperatures and RIGHT procedure... . 
e Fruits e Vegetables e Meats e Milk by Distributors to KNOW canned foods . . . 
Soups e Preserves e Pickles ¢ Condiments by Home Economists to TEACH the subject of 
Juices e¢ Butters e Dry Packs (soaked) food preservation. 
Dog Foods and Specialties in minute detail, 
with full instructions from the growing through For sale by all supply houses and dealers 
to the warehouse. . . . ordirect. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 20 South Gay Street, MARYLAND 


‘ 
Tt 
gars 


100 to 400% Inereased Capacity 
Compared with Older Types?! 


Model F-Bean Snipper 


Operates on Continuous Flow... No Delays 
Has the Exclusive C@CO Shearing Action 
Employs 33 Knives in Simultaneous Operation 
Every Bean Is Cleanly Snipped on Both Ends 


Plants equipped with CRCO Model F Bean Snippers 
are securing double to quadruple production and are 
reducing labor costs per pound in direct proportion— 
thus materially increasing their profits. 


In the design of this radical departure from other 
snippers, CRCO uses three banks of individually 
mounted knives, thus insuring a clean draw-cut with- 
out pinching, crushing or unnecessary “bleeding.” 
Cylinders and pockets are designed to prevent mass- 
ing or bunching of the product and each individual 
bean is cleanly snipped on both ends. This insures a 
higher quality product than can be obtained by any 
other snipper. 
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Send for specifications and prices. 
Early delivery available. 


Section showing knife assembly and new style cylinder. 


Note individual mounting of each knife. 
BEST 


CHISHOLM-RYDER 


Chisholm-Ryder Company of Pennsylvania Ayars Machine Company 
AN AFFILIATE : A SUBSIDIARY 


101 


Meet Us at the Atlantic City Convention, January 16th to 21st, 1948 
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QUIZ FOR CANNERS 
—canned juices— 


Which of these bathing 
were women Westin? when 
canned grapefruit juice first” 
Leceme popular? 


© many cases of 
vegerable and fruit 
Juices were packed 
by the industry 
in (996 7 


74,000,000 (7) 


9%000,000 (7?) ince first served 
000, 000(?) 7703 US, hotel 


Ol4en was 


1. The 1931-32 ‘depression market” 
brought on Hawaii’s search for a new 
way to sell pineapple. The result: pine- 
apple juice in cans, and a new fruit- 
juice boom. 

2. The daring (A) suit was quite the 
vogue around 1930—the time when 
canned grapefruit juice was becoming 
a commercial success. 


3. The industry packed 114,000,000 
cases of vegetable and fruit juices 
during 1946. 


4. Achef served tomato juice at a hotel 
in French Lick Springs, Indiana, in 
1918. This was 10 years before tomato 
juice was canned successfully. Thanks 
to canning, you'll find tomato juice on 
the menus of almost all U.S. hotels today. 


CONTINENTAL 


100 East 42nd Street 


CAN COMPANY 


New York 17, N. Y. 


PERHAPS the biggest change in meal- 
time habits during the last twenty years 
is today’s habit of drinking juices at the 
start of meals. The men who have made 
it second nature for Americans to drink 
at least one juice cocktail a day had a lot 
to overcome. They not only had to offer 
the very best in products, but had to 
educate the public to the outstanding 
benefits of these products. Continental 
is proud to have played a part in this 
development and will continue to offer 
the “‘best in quality, best in service” in 
keeping pace with future growth. 


November 17, 1947 ff 
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EDITORIALS 


trouble trouble until trouble troubles you” and 

it is wise advice, but does not seem to be in 
general use today. Too many seem to run around look- 
ing for trouble. There are always those “sour bellies” 
everlastingly predicting the doleful, and their effect 
upon all with whom they come in contact is bad. But 
thoroughly sane people ought not to be worried by 
them. You’ve met the man who is busy telling the 
world that we are just around the corner from the 
greatest panic the world has ever seen. Well, humor 
him, because his bile is disturbed and any argument on 
your part will not cure that. But don’t allow him to 
affect you. 

In many cases they base their dire predictions upon 
historical evidence; it has happened before and it will 
happen again. We might remind them that there are 
a lot of things that happened before which will never 
happen again. Which is simply saying that the world 
has made progress and is busy making further pro- 
gress right now. : 

What leads us to this expression? We have just 
finished reading the Nov. 10th issue of “Food Field 
Reporter,” which gives on page 41 the warning of the 
Council of Economic Advisers—and we give you the 
whole article since we are referring to it. It reads: 


| | iro PRICES—tThere is an old adage: “Don’t 


“ “SERIOUS INFLATION IS HERE; 
FURTHER RISES DANGEROUS’ 


So Warns Council of Economic Advisers 


W.s-iINGTON—With the blunt warning that ‘serious inflation 
of g: ‘n and food prices ... is already here,’ the Council of 
Econ ic Advisers has flashed the red light against further food 
price ‘ncreases. 

In . -pecial report to President Harry S. Truman last week 
on th impact of foreign aid upon the domestic economy, the 
counc: for the first time took an uncompromising stand on food 
price In past reports the council has warned against the 
dang: . inherent in continued upward surges of food prices, but 
this t-1e it eried, “Stop!” 

The :eport minces no words in pointing out the gravity to 
the mon of the present food price spiral which shows no 
indies » of stopping without a governmental crack-down. Call- 
Ing fo» ‘vigorous’ action and ‘affirmative’ measures, the council 
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recommends export controls; allocation for domestic use; dis- 
couragement of misuse or excessive use; efficient transportation 
and distribution; curbing of speculation and hoarding of goods. 


HIGH TAXES NEEDED 

Also continuance of tax revenues at high levels; maximum 
economy in government expenditures; stimulation of saving 
and enlargement and aggressive use of measures to control 
dangerous expansion of credit. New legislation would be re- 
quired to put some of these recommendations into effect, notably 
allocations for domestic use. 

The present levels of food prices, and the prospect that in the 
absence of effective affirmative measures they may climb even 
higher, the council said, are fraught with three grave dangers: 

1. The cost of living has already reached the point where 
millions of families with low incomes or fixed incomes are not 
sharing equitably in the high level of general food consumption 
which the nation in the aggregate is enjoying. Far too many 
of these families are impairing their reserves to sustain min- 
imum decent living standards. This should not be allowed to 
proceed further. 

2. If the cost of living advances substantially because of in- 
creasing food prices, there will inevitably be demands for in- 
creased wages which no rule of justice will permit to be ignored. 
This, in turn, would lead to a wage-price spiral ‘costly beyond 
repair.’ 

3. Increasing cost of foodstuffs impairs the buying power of 
foreign nations and tends to defeat the objectives of any agreed 
upon level of foreign aid. 


EXPoRTS CAN CONTINUE 

The council expresses belief that America can continue to 
export grains, but cautions that conservation measures must be 
invoked. It heartily endorses the present food conservation 
program. It gives the lie to continued contentions that the 
export program alone is responsible for high food prices, 
although conceding it has been a factor in maintaining grain 
markets on a higher level than they would have reached if export 
requirements had been substantially less. The prime factor in 
high food prices is the unprecedentedly high domestic demand, 
which shows no signs of abating despite continued price in- 
creases, the council said. 

‘It is noteworthy that we have exported insignificant percent- 
ages of our supply of meats and dairy products, and yet the 
prices of these foods have gone up markedly,’ said the council. 
‘In addition, the high and increasing prices for meats, dairy 
products, and eggs have provided strong economic incentives to 
the feeding of wheat to animals.’ 

But if wheat is withheld from animals another serious situa- 
tion may develop, the committee pointed out. This would be a 
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F. M. C. SALES MEETING—The Sprague-Sells Division and 
the Anderson-Barngrover Division of Food Machinery Corpora- 
tion have just closed their second annual Sales Convention at 
Danville and Hoopeston, Illinois. 


Representatives from sales territories throughout the country 
were in attendance. The needs of the canner were thoroughly 
reviewed during the four-day meeting. Improvements in 
processing and existing equipment, and new items for 1948 were 
discussed. Members of the research and engineering depart- 
ments took part in the discussions. 

Changes in sales territories and additions to the sales force 
will be announced later. Attending the convention were the 
following: 

Neal S. Sells, Manager, and Tom Martin, Sales Manager, 
Sprague-Sells Division, Hoopeston, Illinois; William de Back, 


Manager, and Frank Fay, Sales Manager, Anderson-Barngrover 
Division, San Jose, California; G. E. Easterly, Ernest deLisle, 
Vernon Edler, Tom Mansfield, Sam Mencacci, E. W. Thomas, 
Hugh Wagner, and Paul Wilbur, all of San Jose, California; 
W. P. Ouzts, Sacramento, California; Larry Hull, South Pasa- 
dena, California; Bert Van Slyck, Portland, Oregon; Mel Whit- 
man; Seattle, Washington; Al Burtleson, Alameda, California; 
Don LaBounty and E. Nielson, Harlingen, Texas; Walter 
Singer, Cedarburg, Wisconsin; Horace Burg, Westminster, 
Maryland; H. C. Randall, New York, New York; Elliott Tour- 
jee, Lakeland, Florida; J. B. Kerr, H. J. Ludwig, T. N. Martin, 
H. C. McClure, W. W. Walsh, C. K. Wilson, J. A. Cleveland, 
R. T. Myers, M. O. Smith, E. G. Owen, C. E. Kerr, H. L. Link, 
J. L. Frazier, and R. T. Moore, all of Hoopeston, Ill. 


cut in breeding and gradual reduction in domestic supplies of 
meat, poultry, eggs and dairy products. Since these foods are 
in greatest demand during prosperous times, such a prospect, 
if not dealt with vigorously, would have extremely inflationary 
consequences, the council warned.” 


Said in other words “prices are high.” So are costs, 
and this being so prices must remain high as long as 
costs remain high. You want the so called high prices, 
which in effect are not really high as based upon costs. 
But to reduce your costs you would have to reduce 
wages and all that goes into those costs, and by that 
means you would cut off your market, and where would 
you be? Better off? Of course not. High prices mean 
profits and prosperity, and since all of us are reached 
by these prices, who would want to reduce them at the 
cost of employment or profit? 


As Thanksgiving Day approaches, give thanks to 
Almighty God that He has blessed us with a prosperity 
that enables good wages and full employment, for such 
is a great blessing. Because these prices and profits 
are not controlled by a small set at the cost of the many, 
labor, producers and distributors all share in them, 
and our standard of living is maintained and all worthy 
of the liberties they enjoy in this blessed country par- 
take of them. They are not the sole possession of any 
class or clique. 


CONVENTION SEASON—Conventions of canners, 
and their friends, are being held all over the country, 
and as a canner or otherwise connected with this great 
food industry you ought to attend, at least when they 
are held near you. When business is in the doldrums 
these’ conventions were often serious if not solemn 


affairs, but that is not the case this year. All of you 
attend these meetings with bulging pocketbooks, and 
since it is your time of vacation (you had to keep busy 
over boiling kettles when the rest of humanity was 
seeking the cool of sea beaches or mountains on their 
vacations) you have earned the relaxation and you will 
not have to be urged to enjoy it. You meet old friends 
and new; you make many well worth-while business 
connections, and above all you meet your fellow canner 
and since you have learned that you are both in the 
same boat, your interests mutual, you ought to enjoy 
these occasions, and we know you do. But take some 
time to help advance the welfare of your industry 
while you are all together, and to that end do not fear 
to express your ideas on how the business can be bet- 
tered, and in that way do your part. 


Since the first of these canners’ meetings more than 
60 years ago your old faithful Journal, THE CAN- 
NING TRADE has reported these meetings in as much 
detail as needed. It is always a pleasure to meet with 
our long-time friends, but we do not report these meet- 
ings, merely as a passing “job,” but so that you may 
have a record for constant reference. Often you may 
wish to refer to something that took place at your can- 
ners’ convention; some remarks made by one of the 
speakers, or of some action taken by the meeting, and 
here you have the record preserved for that very pur- 
pose. It is a SERVICE to the entire industry which 
we owe you, as the Journal of your industry, anc we 
gladly render it. Our first report of a meeting of (an- 
ners occurred back in 1884. 


(Please turn to page 19) 
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WISCONSIN CANNERS CONVENTION 


Winters Succeeds McCarty—Friday Advances to First Vice-President— 
Discuss Labor, Standards, Corn Picker, NCA and Field Research 


While attendance at the 43rd Annual 
Wisconsin Canners Convention did not 
reach the record proportions of some re- 
cent years, there was a good turn out 
from firms all over the State as well as 
from neighboring States. Machinery and 
supplymen were as usual in attendance 
in good numbers. The business discussed 
in order of importance would undoubtedly 
be headed by labor, for that is a most 
important problem if Wisconsin canners 
are to maintain their acreage position. 
The discussion of corn and bean stand- 
ards and of the corn picker (see Ed. p. 
19) was, of course, important, as was 
the report of field laboratory studies 
(see p. 8). 

NCA President Emil Rutz is always 
interesting, though in this case no one 
could hear him due to a very poor loud 
speaker system, which together with a 
general confusion of hotel employes 
plagued most of the speakers throughout 
the meeting. Hard working Executive 
Secretary Marvin Verhulst and capable 
President McCarty did a grand job of 
arranging an interesting and potentially 
profitable program but the execution was 
most regrettable and embarrassing to 
both speakers and audience. 

An interesting aside on this particular 
meeting, not to be construed as criticism, 
was the almost complete absence of any 
discussion of peas on the official program. 
Aside from a movie on the canning of 
peas and the few remarks made by Mr. 
McCarty with reference to them, peas 


just didn’t enter the picture. The fact 
that Wisconsin has this commodity under 
control was forcibly emphasized in the 


recent NCA report of the 1947 pack by 
quality, 


PRESIDENT’S ADDRESS 


M McCarty’s opening remarks 
poir od the problem for Wisconsin can- 
ners »nd we might say for most canners 
of © er States as well. Excerpts of his 
adc. -s are herewith reprinted with his 
perm ssion. ... We are gathered at a 
time \vhen there is confusion in our part 
of ‘> world, starvation and privation 
m © other part of the world, and ap- 
par unrest and distrust in other 
pai We, as processors of food, have a 
vita. and all important role to play, 
whi will affect all three areas. Recent 
sur made in representative markets 
thro -nout the country have indicated 
that \e vegetable packers are today 
offer .» the American public more for 


its » \ey than any other branch of the 
Food idustry. It is our duty to con- 
tinue that service. Our industry with 
mcre»-ed raw product, labor and mate- 


rial cost is giving the consumer many 
foods at prices equal to or below the pre- 
war level, with other canned foods only 
reasonably advanced. The industry has 
and will continue to supply better qual- 
ity prdoucts, more attractive products 
and more diversified products. .. . 

. .. Fellow canners, our industry has 
work to do. We have only recently com- 
pleted a pack of peas of the highest 
quality recorded in years, with late packs 
of slightly less favorable quality due to 
adverse weather conditions. We must 
now turn our efforts towards a new pack- 
ing season. We must continue to deserve 
the confidence of the public and the place 
our products will occupy on the American 
public’s table with the choicest meats, 
grains and other vegetables, while the 
more common place foods go forth to 
help in the battle for peace. 

With this work ahead of us there ap- 
pear many obstacles to be met and over- 
come. First, serious consideration must 
be given to contracting of acreage for 
the raw product. This problem is ag- 
gravated by unusual competition from 
other crops which have risen in dollar 
value, due in part to short crops, in part 
to unusual consumption, in part to ex- 
port and in some instances to pure and 
simple speculation. These items in the 
main did not offer this competition in 
the past. 

One group purporting to represent a 
large -number of growers has assumed 
credit for these price increases and has 
assailed the prices being paid by canners 
to their growers and proposes that prices 
to growers be raised without any in- 
crease in price to consumers. This pro- 
posal is economically unsound and with- 
out basis in fact... . 

. . . Another very serious obstacle is 
the prospective labor supply. With all 
indications pointing to little or no im- 
provement in the local labor supply, the 
estimated 3000 nationals who helped har- 
vest crops this year apparently will not 
be available. We believe every effort 
should be made to acquaint our legis- 
lators and Federal authorities with the 
need for a labor program such as has 
operated the last three years... . 

. . . Lack of such a program could 
mean that as much as 30 per cent or 40 
per cent of the probable vegetable pack 
might never be processed. This would 
result in heavy loss to both canner and 
grower, as well as a serious decrease in 
quantity of needed foods... . 

. .. While the shortage of labor may 
well decrease the 1948 production totals 
it is possible that canners may elect to 
decrease the quantity of some items 
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themselves. Today, with a very serious 
general food shortage in the world pic- 
ture and consumer demand at a new high 
there are foods in which a surplus exists. 
It may well be that next spring canners 
of peas may decide to further reduce 
their planted acreage. The consumer ac- 
ceptance of this product between now and 
planting time will determine whether or 
not canners will reduce acreage on this 
and other items. It is necessary for us 
to carefully watch the market situation. 


BIG BUSINESS 


The address of the Honorable Senator 
Wiley of Wisconsin was enthusiastically 
received. It was much too well done to 
report from notes. To do so would do 
it gross injustice. Senator Wiley left 
every one with the feeling of thankful- 
ness that there are still some most cap- 
able and honorable men in our United 
States Senate. The big business of Wis- 
consin, he said, is not canning, it is the 
United States of America. Tend a little 
more to it, he urged, so that we might 
provide the world with the spiritual up- 
lift that it needs so much more so than 
material goods. Without this spiritual 
guidance, he said, our food is only a 
pallative. 


NCA PIONEER OF PROGRESS 


Emil Rutz, President of the National 
Canners Association, followed Senator 
Wiley on the program and took for his 
subject “NCA Pioneer of Progress.” 
Canning industry practices, he said, are 
governed by scientific research and are 
responsive to consumer desires. This 
responsiveness on the part of the indus- 
try to scientific patterns in consumer re- 
quirements is brought about in two ways, 
he explained. Many of the larger indi- 
vidual canning operators have their own 
technological and research units, as well 
as their own home economics staffs. 
Smaller firms have the benefit of the 
laboratories and research facilities of 
National Canners Association and of the 
Service Kitchen, and other services 
afforded by the Association’s Home 
Economies Division, which is constantly 
active in determining the preferences of 
canned food users. 

Mr. Rutz explained that these Associa- 
tion services are available to all canner 
members, both large and small. Con- 
sumers of their products are, therefore, 
benefited by the quality controls and the 
concern for the preference of canned 
food users that are developed as a result 
of this scientific and professional ap- 
proach, he said. 


(Turn to page 18) 
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CORRECTING SPOILAGE 
CAUSES THE CANNERY 


A Report of the National Canners Association's 1947 Field Laboratory 
Survey in Wisconsin—Causes of Spoilage Identified and Remedial 
Measures Recommended 


During the 1947 canning season, the 
Research Laboratory of the N.C.A. 
moved its two mobile field laboratories 
into the Midwest and conducted bacter- 
iological surveys in some 164 canning 
plants from June until October. The 
products and states covered were peas 
in Wisconsin and Illinois, corn in Iowa 
and Minnesota, and corn and tomato 
juice in Indiana. 

The purpose of the survey is to reduce 
spoilage hazards by locating sources of 
significant bacterial contamination and 
recommending adequate measures for the 
prevention or control of such contamina- 
tion. 


CAUSES OF SPOILAGE 


The bacteria which are of chief con- 
cern in the spoilage of non-acid products, 
such as peas and corn, are the flat sour 
types which cause souring of the product 
without swelling of the can; thermophilic 
ahaerobes which cause souring of the 
product accompanied by swelling of the 
can; and sulfide spoilage organisms which 
produce a “rotten egg” odor and black- 
ening of the product, usually without 
swelling of the can. These three types 
are thermophilic, i.e., high temperature 
loving. They multiply rapidly in the 
thermophilic temperature range of about 
120°F. to 160°F. Spoilage by these 
three types may be associated with 
undercooling or abnormal storage tem- 
peratures of the commercially processed 
cans. The fourth group of spoilage 
organisms is the putrefactive anaerobes 
which cause swelling of the can and pro- 
duce a putrid odor in the product. This 
last group grows well at ordinary stor- 
age temperatures. 


All of these spoilage types are spore- 
forming. heat-resistant organisms, which, 
if present in the product in significant 
numbers, can easily resist the heat pro- 
cess normally given the canned product. 
For example, under satisfactory condi- 
tions a sufficient commercial cook for a 
No 2 can of peas would be 15 minutes 
at 250°F. If resistant flat sour organ- 
isms are present, something of the order 
of 75 minutes at 250°F. would be neces- 
sary to destroy them. This process would 
result in a marked loss of product qual- 
ity. The solution to the problem is one, 
therefore, of keeping these bacterial 
populations at a minimum rather than 
one of increasing processes. 


By J. M. REED AND C. W. BOHRER 
National Canners Association 
Research Laboratories, 
Washington, D.C. 


Presented at the 43rd Annual Convention 
of the Wisconsin Canners Association 
Schroeder Hotel, Milwaukee, Wise. 
November 11, 1947 


The prevention or control of excessive 
contamination with the spoilage types is 
based on previous spoilage experience 
and the habits of the spoilage organisms 
involved. 


SAMPLING 


The technique of sampling during a 
survey is so designed that the results 
obtained on the samples taken will indi- 
cate the unit or units of equipment which 
may be serving as sources of spoilage 
contamination. The pieces of equipment 
of particular interest are those which 
may become heated to temperatures 
within the thermophilic range, thereby 
encouraging the growth of the thermo- 
philic bacteria. 

The usual samples taken for peas are 
blancher overflow water, washed blanched 
peas, brine, and an unprocessed line can 
from each line in operation. These sam- 
ples are tested bacteriologically for the 
total number of each of the spoilage types 
which may be present. Information con- 
cerning the location and extent of con- 
tamination is available usually within 24 
hours. In addition, commercially pro- 
cessed cans are taken to correspond with 
the time of sampling for direct incuba- 
tion at 98°F. and 131°F. The direct 
incubation results indicate roughly the 
heat resistance of any spoilage types en- 
countered and the potential spoilage pos- 
sibilities. This test requires a longer 
period of time to obtain results than the 
bacteriological test—usually 4 days. If 
any excessive contamination with spoil- 
age types is encountered in the bacterio- 
logical examination of the samples, the 
plant superintendent is notified imme- 
diately and remedial measures suggested. 
Additional sets of samples may be taken 
to check the efficiency of the control pro- 
cedures suggested. At the end of the 
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season, each canner whose factories were 
surveyed receives a formal report sum- 
marizing the complete survey findings 
and the suggestions made. This infor- 
mation serves as a reference in his plan- 
ning for the next packing season. The 
reports are confidential between the As- 
sociation and the member canner. The 
experiences gained each year in respect 
to the types of spoilage hazards which 
may be encountered and their control or 
prevention are added to the sum total of 
our experience in formulating spoilage 
controls. This total experience is avail- 
able for the benefit of the industry as 
a whole, but the identity of the canners, 
in whose factories the experience was 
gained, is never divulged. 


It is of interest to note that the first 
large-scale canning factory surveys were 
started in Wisconsin in 1928. These sur- 
vey studies, using the N.C.A. mobile 
truck laboratory, were repeated in 1930, 
1936, 1938, 1940, and 1941. During the 
war years, some curtailment of our field 
avtivities was necessary because of gas 
rationing and reduced personnel, but the 
available N.C.A. personnel assisted the 
Army Quartermaster Corps Laboratory 
units with their surveys in 1944 and 
1945. 


WISCONSIN SURVEY FINDINGS 


During this past season, 74 pea can- 
ning factories in Wisconsin were sr- 
veyed by the N.C.A. Both mobile un'ts, 
consisting of our new trailer and our 
regular truck laboratory, were ued. 
Laboratory headquarters were set uj; at 
Columbus, Brillion, and Augusta, and ‘he 
surrounding factories in the State v«re 
contacted from these three labora’ ry 
locations. 


The 1947 survey results indicated ‘iat 
of the 74 plants covered, 40 could be . »n- 
sidered bacteriologically satisfactor at 
the time of sampling, i.e., spoilage '22- 
ards were at a minimum in these pl: “ts. 
Of the other 34 factories, the maj: ity 
showed only moderate contaminatior In 
a few instances, definite remedial a: ion 
was necessary to bring contamin: ‘ion 
within control. None of the commerce ‘lly 
processed cans from any of the p’ nts 
surveyed showed spoilage due to 
resistant types when held under no’ mal 
storage temperatures. 
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NEW AIR SANITIZING UNIT 
Reduces Food Spoilage—Eliminates Unpleasant Odors 
Food spoilage is reduced; unsanitary, unpleasant odors are 
eliminated by “Viragon’”—a new type of air sanitizer. Air- 
borne bacteria which cause spoilage, mold and food waste 


are killed. Smoky, stale, putrid air becomes fresh, sweet, 
pure—and stays that way. Viragon deodorizes and germi- 
cidally purifies the air; does what air conditioning fails to do 
—actually destroys harmful air-borne bacteria. A large 
bakery chain installed Viragon in the fermentation room of 
one of their bakeries, with highly successful results. Their 
complete story is available to interested readers. In the 
storage of live poultry and other livestock, Viragon not only 
avoids objectionable odors but also holds almost to zero the 
communication of diseases from infected animals to healthy 
ones. 


Differing from the ozone-producing equipment of the past, 
which could be operated safely only for limited intervals due 
to the nature and quantities of harmful by-products gener- 
ated, Viragon functions continuously; gives thorough, over- 
all protection from floor to ceiling, rather than of a limited 
radial area. Each unit combines an ultra-violet ray Sylvania 
electronic tube, made to Viragon’s specifications, and a built- 
in sanitizer (patents pending). The unique manner in which 
this ozone-producing sanitizer sets upon air ionized by the 
germicidal tube creates the desired results without harm or 
irritation to persons or animals—no matter how long it oper- 
ates. It is laboratory approved for safety in continuous use. 
Viragon is compact, available on a tall, sturdy stand or out- 
of-reach wall bracket, adaptable for portable or permanent 
installation. Viragon operates on 110/120 volts 60 cycles 
A.C. and plugs into an ordinary light socket. Since it requires 
only 25 watts, a unit operates for about a penny a day. There 
is little or no upkeep, service life is guaranteed. 


Viragon units are already proving their effectiveness and 
economy in the food manufacturing and processing fields, as 
well as in packing houses, factories, offices, rest rooms, locker 
rooms, and public meeting places. These units eliminate 
odors and give the air an “outdoor freshness” never before 
obtained with air sanitizing equipment. Many firms using 
Viragon equipment report a sharp decline in employee ab- 
senteeism due to colds, influenza and other air-borne diseases. 
The Viragon Company will install Viragon units on a trial 
basis even in the worst trouble-spots you have. For complete 
information and actual experience of users, write to the 
Viragon Manufacturing Company, 112 West 18th Street, 
Kansas City, Missouri. 


BLANCHER THE CHIEF OFFENDER 


The overall bacteriological picture 
showed the blanchers to be the principal 
source of contamination with thermo- 
philic spoilage organisms. This was true 


of both the conventional and tubular 
types, although contamination of the 
tubular type was less frequently en- 
countered. Occasionally, the fillers were 


found to serve as foci of contamination. 
In general, it may be said that the brine 
was bacteriologically satisfactory, which 
suggests that sugar as a canning ingre- 
dient ‘1s improved from a bacteriological 
standpoint over recent years. 

It 1s noted during this year’s survey 
that there was a definite spoilage hazard 
invol) «| in certain practices used in 


hand’ o¢ peas after the blanch. In a 
num! of plants, the peas were dis- 
chars. | directly from the blanchers, 
with further washing, into either a 
pum, or bucket conveying system, 
whic! ‘ransported the peas to quality 
Sepa: ors or dry reels before the filler 
hoppe: The hazard was developed 
cumu ‘ively by small quantities of con- 
tami: on coming continuously from the 


blan s. This contamination was trans- 
ferre y the peas to the quality separa- 


these particular flumes was so slight that 
large masses of peas with their accom- 
panying contamination were carried al- 
most intact from blancher to separator 
without the desired wash. In one plant 
using recirculation of the final flume 
water to the filler, bacteriological tests 
showed a tenfold additive increase in flat 
sour counts after one hour of operation. 

In plants where flume or pump water 
was heated either intentionally or by 
continually carrying hot peas, spoilage 
hazards were found due to multiplication 
of the spoilage types present. The haz- 
ard was increased when these waters 
were recirculated. 


A CASE IN POINT 


If the filler hoppers or other holding 
hoppers became heated to the thermo- 
philic range of from 120°F. to 160°F. by 
hot peas carrying contamination from 
the blancher, there was a double danger 
of contamination build-up by addition 
and by multiplication during actual 
operations. This may be illustrated by 
a case in point. At one plant, the peas 
received an inadequate wash after the 
blanch, and were conveyed directly to 
the filler hopper. Bacteriological tests 
showed that flat sour contamination was 
carried over to the filler, but not in suffi- 
cient quantities to be considered danger- 
ous during the first few hours of opera- 
tion. The filler bowl was heated to the 
thermophilic range by the hot peas and 
gradually an increase in numbers of flat 
sour organisms was noted over and 
above that contributed by the blancher. 


tors llers. Eventually, the contamina- 
tion. — built up to a point where it was 
Carri’ over into the cans on the line. 
This 1e type of hazard was encount- 
ered — » in one or two plants where a 
flumir system was used after the 
blanc! Although cold water fluming is 
consi an excellent method for reduc- 
ing bi cher contamination, the slope of 
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Commercially processed cans drawn at 
intervals during the day’s pack and in- 
cubated at thermophilic temperature 
especially for test purposes showed no 
spoilage in the early lot, but after six 
to eight hours of continuous operation, 
spoilage began to develop until the lots 
taken late in the day showed over 50 
percent spoilage. This situation was not 
common, but it illustrates the necessity 
for constant vigilance to avoid danger of 
operating within the thermophilic range. 


REMEDIAL MEASURES 


In regard to remedial measures, our 
recommendations for the control of the 
spoilage hazards noted in the canning of 
peas are as follows: 


Blanchers: During operation, the 
blancher should be kept at at least 180°F. 
At the close of each day’s operation, the 
blancher should be cleaned as thoroughly 
as possible and cooled down as quickly 
as possible. We observed that in some 
plants at the end of the day’s operation, 
the steam to the blancher was shut off 
and the blancher allowed to stand a con- 
siderable period of time before cleaning 
and cooling. This resulted in the blancher 
being held in the thermophilic range be- 
fore cleaning was started. It would be 
better to leave the blancher at its normal 
operating temperature until the clean-up 
crew arrives, or have the steam shut off, 
the drain opened, and the main water 
line turned on in order to cool the 
blancher rapidly while draining. Some 


(Please turn to page 20) 
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GRAMS INTEREST 


FMC ACQUIRES CORN 
PICKER RIGHTS 


Food Machinery Corporation has ac- 
quired the rights to manufacture the 
Sargeant Sweet Corn Picker. (See Edi- 
torial p. 19.) A special committee of 
corn canners has been appointed to in- 
vestigate needed improvements to the 
existing machine and will make recom- 
mendations to be incorporated in new 
machines for the 1948 season. 


FUHREMANN PLANTS SOLD 


The Appleton and Berlin, Wisconsin, 
plants of the Fuhremann Canning Com- 
pany have been purchased by Stokely 
Foods, Inc. A short time ago it was an- 
nounced that Minnesota Valley had pur- 
chased the Lanark, Illinois plant of the 
firm, and it is understood that Stokely, 
too, had this plant in view but Minnesota 
Valley won out. Stokely’s acquisition of 
the two Wisconsin plants is in an effort 
to obtain more production for the 
Stokely label, for which demand has in- 
creased to the extent that pro-rating of 
their production has become necessary. 


HORSEY HEADS ORANGE 
CRUSH BOARD 


J. William Horsey, President of J. 
William Horsey Corporation, Florida 
packers of citrus products, has been 
elected Chairman of the Board of the 
Orange Crush Company of Illinois the 
Inter-American Orange Crush Company, 
Inc., and Orange Crush, Limited of 
Canada. 

Mr. Horsey is well known in both the 
United States and Canada, and is also 
President of the Dominion Stores, 
Limited and General Bakeries, Limited, 
both of Canada, and is a Director of the 
Argus Corporation, Limited, one of 
Canada’s largest corporations interested 
in many enterprises. 


TILGHMAN HAS BIRTHDAY 


The Tilghman Packing Company of 
Tilghman, Talbot County, Maryland, and 
its President, George T. Harrison, last 
month celebrated their Fiftieth Anni- 
versary in the packing business. Founded 
in 1897 the company has expanded until 
now during peak season it employs from 
400 to 500 workers. Other officers of the 
company are John T. Harrison, Vice- 
President; and Kenneth E. Harrison, 
Secretary-Treasurer. The company packs 
fresh shucked oysters and crabmeat and 
ships Chesapeake Bay fresh fish. Its 
canning operations include the packing 
of shad, mackerel, herring, trout, silver 
hake, corn and tomatoes, 
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WALKER BACK TO CITRUS 
COMMISSION 


Marvin H. Walker has been elected 
General Manager of the Florida Citrus 
Commission to succeed Robert C. Evans, 
resigned. Mr. Walker was Secretary- 
Manager of the Commission in 1937 and 
again from July 1942 to December 1943. 
His latest work was as Secretary-Man- 
ager of the Florida Citrus Producers 
Trade Association. 

Mr. Evans has not announced his plans 
for the future, but at the time of his 
resignation he was highly praised for 
his work with the Commission by C. C. 
Rathbun, Executive Secretary of the 
Florida Canners Association. 


NORTH AMERICAN FIRE LOSS 


In the fire which completely destroyed 
the plant of the North American Can- 
ning Company, October 28, included in 
the loss were some $200,000 worth of 
vegetables canned under government con- 
tracts, 10 carloads of beans, just received 
from North Carolina, and about $200,000 
worth of canning machinery, most of 
which was installed last February. The 
fire occurred on the second day of the 
season’s operations. The loss was only 
partially covered by insurance. 


FOOD PROCESSORS CONFERENCE 


The 1948 Food Processors Conference, 
sponsored by the University of Cali- 
fornia, will be held at Berkeley, Feb- 
ruary 9,10 and 11. The University has 
forwarded questionnaires to the Cali- 
fornia food industry asking for sugges- 
tions as to topics to be discussed and 
the speakers to present them. 


MEXICAN CANNED MEAT 
PURCHASE 


Secretary of Agriculture Anderson ap- 
proved a program for the purchase for 
export of at least 50,000,000 lbs. of can- 
ned meat in Mexico between the present 
time and July 1, 1948. “The objective of 
this program,” Secretary Anderson said, 
“is to provide a market for cattle in 
northern Mexico and thereby to assist 
in the program for the control and eradi- 
cation of the foot-and-mouth disease now 
being conducted in Central and Southern 
States of Mexico. The program also will 
make available a supply of meat products 
which the Department of Agriculture 
will resell for export commercially or 
for relief feeding in foreign countries.” 
... The full scale program, Department 
officials said, will make larger quantities 
of canned meat available for foreign re- 
lief. Further they pointed out the pro- 
gram is expected to help materially in 
relieving over-stocked range areas in 
northern Mexican States. 
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NEW APPLE JUICE PLANT 


The Chambersburg Fruit Cooperative 
Association has completed what is re- 
puted to be one of the largest coopera- 
tive apple juice plants in the country at 
Scotland, Cumberland County, Pennsyl- 
vania. The plant is under the general 
managership of Raymond Shenk. Apple 
juice and pasteurized cider will be the 
principal products produced and will be 
bottled and canned in containers of vari- 
ous sizes, including gallon, % gallon and 
quart bottles, 46 ounce and 6 ounce cans, 
When peak production is reached the full 
capacity of the plant will be 4500 bushels 
of fruit daily. The cooperative associa- 
tion now has a membership of 114 
orchardists and fruit shippers. 


MALONEY JOINS 
BARNES-TERRY SALES STAFF 


Robert E. Maloney, with a background 
of experience with a national food 
organization, has been appointed a mem. 
ber of the retail merchandising depart- 
ment of the Barnes-Terry Company, 
Wilkes-Barre, Pennsylvania, food brok- 
ers. Mr. Maloney is a graduate of the 
Lehigh University School of Business 
Administration, and during the war 
served in the European Theatre with the 
AAF as a fighter pilot. 


CONTINENTAL MAN 
JOINS CANNING FIRM 


Walter A. Miller, former District 
Sales Manager for the Continental Can 
Company for the Des Moines district, 
has accepted a position as General Man- 
ager of the Beaver Valley Canning Com- 


pany and the Old Grimes Canning Com- | 


pany, whose main offices are located at 
Grimes, Iowa, where a general expansion 
program is anticipated, W. E. Roy, 
President and General Manager, has an- 
nounced. Mr. Miller’s employment with 
Continental Can began 20 years ago in 


Kansas City when the Gille Manufactur- 


ing Company, where Mr. Miller was en- | 


ployed as a salesman, was purchased. 
He advanced through the sales depart- 
ment to District Manager of the Des 
Moines district, which includes lowa, 
Nebraska, Colorado, Wyoming, Montana, 
Utah and Southern Idaho. Mr. Miller 
has lived in Des Moines since 1938, at 
which time he became chairman and 
trustee of the Allied Suppliers Associa- 
tion Entertainment Committee, and has 
continued to make entertainment ar- 
rangements for the Iowa-Nebraska Can- 
ners Meetings each year. 


NATIONAL STEEL DIVIDEND 


National Steel Corporation, at a meet- 
ing of the board of directors November 
11, declared a dividend of $1.00 pev share 
for the fourth quarter of 1947, \t wés 
announced by Ernest T. Weir, cha rma. 
The dividend is payable December 12 
1947 to stockholders of record November 
29, 1947 and applies to 2,230,817 shares. 
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Otoe Cel eb r ates | ts Mr. Morton Steinhart (left), president of the Otoe Food 


Products Company, discussing plans for a new Otoe product 


‘ ) Sixty-First Anniversary with Frank A. Singler, Crown Can Sales Representative. 
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: Otoe products are packed under strict laboratory control. | Otoe plant foreman inspects Morton House Date Roll line. 
d, Two Otoe laboratory technicians test spaghetti. Cecil Hartley (left) Crown field man checks equipment. 
t- 
es | 
a, [a Otoe Food Products Company plant at 
a, ba Nebraska City. This is one of the largest 
ey : and most modern canning plants in the 
at | Middle West. Otoe Food Products Com- ‘ 
id pany packs a diversified line of quality , 
ae canned goods and the company has a 
as ‘ long record of successful operation. 
- Modern loading equipment and high- 
: ceilinged warehouses are part of the 
: Otoe efficient operation. 
+. ONE OF A SERIES FEATURING CROWN CAN CUSTOMERS 
er 
re 
“ { THE NATION’S THIRD LARGE SOURCE OF SUPPLY 
a Ck. WN CAN COMPANY « PHILADELPHIA + Baltimore * Chicago « St. Louis * Houston * Orlando + Fort Wayne + Nebraska City 
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GRADING FEATURES OZARK 
MEETING 


In line with the trend for the continued 
improvement in quality for all canned 
foods a feature of the Fall Meeting of 
the Ozark Canners Association, held at 
the Conner Hotel, Joplin, Missouri, Nov- 
ember 6 and 7, and presided over by 
President J. M. Steel, was a discussion 
of buying raw products on grade and the 
grading of the finished product. 

Fain G. Ceaser, Director of Inspection 
and Marketing of the Oklahoma Depart- 
ment of Agriculture, outlined in complete 
detail the service rendered by the depart- 
ment in buying products on the graded 
basis, and explained that the intent and 
purpose of the program was to benefit 
both the grower and canner. 

M. U. VanKirk of the Chicago office 
of USDA, Fresh Fruit and Vegetable 
Division, was present to outline the divi- 
sion’s part in the grading program and 
answered many questions on the inspec- 
tion service. 

Friday morning’s session was given up 
to the grading of the finished product 
with S. H. Champlin, Heekin Can Com- 
pany; W. G. Enns, Continental Can 
Company; and C, G. Critzman, American 
Can Company, in charge. This session 
was well attended and much interest was 
manifest in the results of the cutting 
bee. It was the consensus of those in 
attendance that a grading school should 
be conducted annually for the benefit of 
association members. 

New officers will be elected at the 
Spring Meeting of the Association. 


FLORIDA CITRUS AGREEMENT 
AMENDED 


The U. S. Department of Agriculture 
has announced amendments to the Flor- 
ida citrus fruit marketing agreement 
and order program. The amendments 
provide that regulations may be issued 
for the Indian River section differing 
from those issued for the remainder of 
the State. These amendments are based 
on the record of a public hearing held 
May 12, 1947, at Vero Beach, Florida, 
and May 14 at Lakeland. They become 
effective at 12:01 a.m., EST, December 
15, 1947. 


LABOR PROBLEMS FEW 
ON ATTRACTIVE FARMS 


Labor turnover is low and labor prob- 
lems few on well-kept, clean, attractive 
farms, in the opinion of John C. Taylor, 
New Jersey State emergency farm labor 
supervisor, of Rutgers University. 

Taylor declares the efficient farm 
worker is drawn to the clean, attractive 
and orderly-run farm. He suggests the 
farmer interested in cutting down labor 
turnover make neatness a rule, keep to a 
well-planned work schedule and organize 
operations for greatest efficiency. Im- 
proved housing also attracts a_ better 
class of farm workers, and these better 
workers mean increased output and lower 
labor cost. 
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PACIFIC FISHERIES MEETING 


All officers of the Association of Pacific 
Fisheries were reelected for another term 
at the meeting held at Victoria, British 
Columbia, November 4 to 6. The officers 
of the Association are: Arthur W. Wit- 
tig, Port Ashton Packing Corporation, 
Seattle, Washington, President; Guy V. 
Graham, Libby, McNeill & Libby, Seattle, 
Washington, First Vice-President; J. A. 
Green, Pacific American Fisheries, Inc., 
South Bellingham, Washington, Second 
Vice-President; G. B. Peterson, Red Sal- 
mon Canning Company, Seattle, Wash- 
ington, Third Vice-President; E. W. 
Thompson, Columbia River Packers As- 
sociation, Inc., Astoria, Oregon, Fourth 
Vice-President; and E. D. Clark, Seattle, 
Washington, Secretary-Treasurer. 

Principal speaker at the General Ses- 
sion held on November 6 was William E. 
Warne, Assistant Secretary of the De- 
partment of the Interior, who promised 
the representatives of the Pacific fishing 
industry that his Department will 
develop the natural resources of Alaska 
and safeguard Alaskan fisheries. 

Other speakers on the program in- 
cluded E. S. Doyle of NCA Western Re- 
search Laboratories; Ray W. Clough, 
Assistant Director of NCA’s Northwest- 
ern Branch Laboratories; Charles R. 
Carry, Director of NCA Fishery Prod- 
ucts Division; William C. Arnold, Man- 
aging Director Alaska Salmon Industry, 
Inc.; W. M. Chapman, Director of School 
of Fisheries, University of Washington; 
Albert M. Day, Director of Fish and 
Wildlife Service; and A. L. Hager, 
Chairman, International Pacific Salmon 
Commission. 


PLASTIC COATING FOR 
CONVEYOR BELTS 


A new plastic coating has been devel- 
oped and tested by the Amercoat 
Division of the American Pipe and Con- 
struction Co., P. O. Box 3428, Terminal 
Annex, Los Angeles 54, California, for 
use on rubber, rubber belting and cotton 
belting. This coating, called Amer- 
coat No. 40, combines the properties of 
synthetic rubber with the chemical re- 
sistance of Vinyl resins to produce a film 
of unusual toughness and flexibility with 
excellent water resistance. Amercoat 
No. 40 will stand continuous flexing and 
has excellent adhesion to rubber, canvas, 
metal, concrete and wood after the sur- 
face has been properly prepared. This 
coating is recommended for conveyors 
and other belting subject to abrasion, 
spillage of water, grease, oil and other 
chemical solutions and cleaning agents. 


Amercoat No. 40 is available in two 
grades, No. 40 and 40X. The No. 40 pro- 
vides a harder, tougher film; while the 
40X provides a very extensible film, simi- 
lar to very soft rubber. Both 40 and 40X 
are non-toxic and non-contaminating and 
can be used in the food, chemical, and 
other industries where contamination is 
a factor. Complete information may be 
obtained by writing the manufacturer. 
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LABEL MANUFACTURERS 
ELECT FLEMING 


Ted Fleming, Vice-President of the 
Fleming-Potter Company, Peoria, 
nois, was elected President of the Label 
Manufacturers National Association at 
their 3lst Annual Meeting held at the 
Edgewater Beach Hotel, Chicago, Nov- 
ember 6, 7 and 8. Other officers elected 
were: Alfred J. Weinsheimer, President, 
Magill-Weinsheimer Company, Chicago, 
Illinois, Vice-President; and Joseph M. 
Davidson, President, Piedmont Label 
Company, Bedford, Virginia, Treasurer. 
Charles R. Cosby continues as Executive 
Secretary. 

New Directors elected were: Hal. W. 
Johnston, Executive Vice-President and 
Director of Sales, Stecher-Traung Litho- 
graph Corporation, Rochester, New York 
and San Francisco, California; George 
R. Langlois, Vice-President, Muirson 
Label Company, Inc., San Jose, Califor- 
nia; Carl R. Schmidt, Vice-President, 
Schmidt Lithograph Company, San 
Francisco, California; and Henry F. 
Scheetz, Jr., President, Fuller Label & 
Box Company, Pittsburgh, Pennsylvania. 


GLASS CONTAINER PRODUCTION 


Production of glass containers in Sep- 
tember totaled 9.5 million gross, accord- 
ing to the Bureau of the Census, De- 
partment of Commerce. This total was 
approximately equal to August output 
but was 4 per cent below the 9.8 million 
gross produced in the corresponding 
month of last year. Production of liquor 
and wine bottles in September showed 
gains of 26 per cent and 22 per cent over 
August while fruit jars, returnable beer 
bottles, and nonreturnable beer bottles 
dropped 34 per cent, 31 per cent, and 17 
per cent, respectively. 


Shipments of glass containers in Sep- 
tember amounted to 9.2 million gross, 
representing virtually no change from 
August shipments but a decline of 6 per 
cent from the quantity shipped in Sep- 
tember 1946. Fruit jars, jelly glosses, 
and returnable beer bottles registered 
declines of 53 per cent, 49 per cent. and 
18 per cent, respectively. These losses 
were substantially offset, however, 
creased shipments of liquor bottles, nar- 
row neck food containers, narrow neck 
medicinal containers, and wine b»ttles. 
Shipments for export amounted to 374 
thousand gross, a gain of 10 pe cent 
over the 341 thousand gross shipy°d ™ 
August. 

This report is based on complet cov- 
erage of the industry although est’ :aates 
are included for three companie: that 
did not report for September. 


FOREIGN TRADE LEAD: 


BELGIUM — Etablissements ‘haize 
Freres & Cie “Le Lion”, SP.R.i, rue 
Osseghem, Brussels, seek purchas. quo 
tations for all kinds of foodstuff: 
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ENNSYLVANIA PROGRAM 


‘.lvance reservations for the Thirty- 
thi. | Annual Convention of the Pennsyl- 
va\ a Canners Association, to be held at 
the Yorktowne Hotel, York, Pennsyl- 
vai. i, November 17 and 18, point to a 
complete sell out as Secretary Bill Free 
clans that in addition to the Yorktowne 
other York hotels will be filled to capa- 
city. He claims, however, that such con- 
ditions have prevailed in former years 
and that they were always able to care 
for any late arrivals. 

President Stran Summers and his Pro- 
gram Committee have been busily at 
work and promise one of interest to all 
who attend the two day session. 

Again the question of banding together 
to olfer Pennsylvania packs under a com- 
mon label will be one of the subjects to 
come up for discussion. 

The annual banquet will be held on the 
evening of November 17 with the Get- 
Together Committee of the Allied Indus- 
tries as hosts. 

On the 18th the National Tomato 
blight Conference, sponsored by National 
Canners Association and the Pennsyl- 
vania Canners Association, will be held. 


INDIANA PROGRAM 


The Fall Convention of the Indiana 
Canners Association to be held at the 
Claypool Hotel, Indianapolis, Thursday 
and Friday, November 20 and 21, will 
begin with a luncheon at noon on Thurs- 
day, with J. E. Standiford, President, 
presiding. M. O. Ross, President of But- 
ler University; Emil Rutz and Carlos 
Campbell, President and Secretary re- 
spectively of National Canners Associa- 
tion, will address this session. 

The annual banquet and entertain- 
ment, tendered by the allied industries, 
will take place on Thursday evening. 

On Friday morning the Association’s 
Business Session will be held, when offi- 
cers will be elected, and Howard R. 
Smith of National Canners Association, 
will ecliver an address on “Factory 
Tech) jue,” after which there will be a 
gene: | discussion. 

Th Meeting of the Board of Directors 


= 


will -:mediately follow. 
TRAP SHOOT 

ednesday, November 19, the day 
preo ng the Convention, the annual 
tra) oot will be held at the Indiana 
Gun ub, located on the Post Road, 
abou . mile south of Fort Harrison. 
The ot, in which only those directly 
con: with the industry—canners 
and ed interests—will be eligible to 
com) for prizes, will begin in the 
ear! fternoon. Three events will be 
Stag two of which will be for Indiana 
cant and their employes, and the third 
event for canners, allied indus- 
tries their employes. 

A key dinner will be served at the 
gun » that evening at $2.00 per plate, 
rese: tions for which should be made 


dire’ with Secretary A. F. Dreyer, 424 
Building, Indianapolis 4. 


JUICE PRODUCTION UNITS 
for Finer Quality Product 
in Volume at Lower Cost 


2. The Langsenkamp Hot- 

Break Method assures full 
yield of all flavor juice, and 
releases pectin and enriching 
essences from skins and seeds. 
Langsenkamp ‘Universal Hot- 
Break Unit supplies processing 
that is rapid and thoroughly 
protected. Units may be used 
also for preparing stock for 
catsup. Continuous operation. 
Automatically controlled. 
Kook-More Koils are heating 
elements. 


], The Langsenkamp Mangler-Pump 

mechgnically breaks or crushes the 
whole fruit and pumps the product to the 
next unit—hot-break, extractor, pre- 
heater or pulper—being used in con- 
nection with pulped products as well as 
juice. 


4 Indiana Extractors supply 

thorough extraction, free 
of aeration, of all rich flavor 
jvice by gentle pressing action. 
Extraction principle automa- 
tically forces cores and green 
portions to discharge unpress- 
ed. Indiana Extractors handle 
cold tomatoes as well as hot- 
break stock. No coring neces- 
sary. Extractors may be had 
with float ball control for ° 
pump. 


4, This Langsenkamp Single Tank Juice 

Heating Unit is remarkably efficient- 
Has Kook-More Koils forheating element, 
Temperature and tank contents automa- 
tically controlled. Protects product from 
aeration. In sizes to meet juice line capa- 
city requirements. 


@ Langsenkamp-equipped line produces fine tomato juice—superb quality 


by every measure of juice value. 
catches the attention of the shopping housewife. 
ugl proof of full-body, natural richness. 
flavor of red-ripe fruit has been captured. 


It has a proper color—eye-appeal that 


Its consistency is further vis- 


Taste proves that all of the exquisite 
Chemical analysis demonstrates 


that it is vitamin-rich. | A Langsenkamp-equipped production line secures a 
larger volume of true quality juice while thoroughly protecting the product 
from aeration and enzymic action through all the production stages. 


Get complete information and data on Langsenkamp Juice Production Equipment. Consult Catalog No. 46 for 
information and data on any kind of production unit for tomato, pumpkin, and other fruit and vegetable products. 


(fF. H. LANGSENKAMP COMPANY ) 


227-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 


West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
* Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th 
Ave., Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, 
Utah * Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. * 
Tri-States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: PAPER PRODUCTS 
CO., Harlingen, Texas * Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada. 


LANGSENKAMP EQUIPMENT , 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Market Moving At A Steady Pace — Con- 
sumption Now At High Rates And Winter 
Weather Is Sharpening Appetites—Packs Of 
Fair Quality Or Better Will Move Out 
Steadily—Only Price Changes Will Be Up- 
wards—A Word Of Warning—Attend Your 
Local Convention And Take Part In 
Its Deliberations. 


MODERATELY ACTIVE—The canned foods 
market seems to have settled down into 
a steady, confident buying of needed sup- 
plies, with an absence of any efforts to 
pile up supplies as inventories. Distrib- 
utors have supplied these inventories in 
fairly generous amounts, limited often 
only by the depleted supply condition of 
the canners, and in consequence they are 
content to hand out portions of them as 
the demand requires. 


Popular consumption of canned foods 
of all kinds is running at a high rate 
and mostly for immediate use, if reports 
are to be credited. In other words there is 
no speculation in these market orders, and 
little if any additions to inventories in- 
tended. Retailers and wholesalers are find- 
ing it hard to keep their customers sup- 
plied with the amounts they require, and 
that is as good a market condition as any 
first-hand supply source could wish for. 
It practically eliminates all danger of 
what used to be a great boogy-man, carry 
overs. Canned foods are now recognized 
as good property, and even the approach 
of the end-of-the-year-inventory taking 
is not holding buyers off. On the other 
hand canners who still own fair portions 
of their 1947 packs would just as soon, 
if not sooner, own the goods over the end- 
of-the-year inventory period, for income 
tax reporting. Goods held over this period 
remain in the cost column, whereas the 
cash in bank from their present sale 
would have to be counted. Of course, it 
would ultimately be counted but for some 
good reason or other—many seem to 
think that income taxes after the turn 
of the year will be lower than now. That 
would seem to be a political promise, and 
as such must be taken with the usual 
“orain of salt.” But at least there is not 
the usual fear that prices of canned 
foods may be lower in the new year than 
now. The supply situation can be 
counted on to eliminate that dread. 


This ought to be a strong hint to all 
present canner owners of stocks of can- 
ned foods—always provided, it need not 
be added, they are of fair quality—that 
prices are likely to be higher after the 
turn of the year than now. All general 
business is booming along with retail 
sales of all kinds setting new records 
daily. The people have the money, em- 
ployment continues at a high rate, and 
wages too, and they are enjoying their 
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prosperity, which means that they are 
spending their money, and foods are not 
being neglected in this splurge. The coun- 
try is eating better than it ever did 
before, and canned foods are holding 
their full share in these menus, Canners 
had been warned that there would be 
good demand for every can they could 
produce the past season, and the predic- 
tion is being borne out. 

But we are reminded of the expression 
of an old friend of ours: “no one ever 
lost money on taking a profit,” so if you 
have an offer to buy stocks still on hand, 
at a fair price with proper profit, the 
part of wisdom would be to take it, and 
let the other fellow take the risk of loss 
or better profit later. Striving to get the 
last penny of profit, while passing up the 
good profit in sight, has often caused 
keen sorrow. 


THE MARKET—As stated, the market is 
on a quite steady satisfactory basis and 
old marketeers feel that it will continue 
so during the rest of the year. It takes 
a heap of canned foods to supply today’s 
demand, and gives careful retailers a job 
to keep their shelves looking normal, 
since canned foods have always been 
their main decoration. 

Prices are holding well, with little or 
no contention by buyers. They know they 
must take the goods now if they hope to 
keep their supplies normal, for the rate 
at which the goods are disappearing into 
trade is so high and so steady that 
already some items are in the “all gone” 
column. 

Cold, freezing weather is setting in all 
over the country and this will about end 
the few remaining products coming to 
the canneries, such as pumpkin, squash, 
the small amount of turnips, parsnips, 
carrots and cabbage, the latter two by 
no means now small items in the canner’s 
repertory. But aside from that it means 
the sharpening of appetites and conse- 
quently greater demand upon retailers. 
It is thought that the amount of home- 
canning this past season was far less 
than usual, so that pantry shelves are 
not as well filled as formerly, nor as 
numerous. The thrifty housewife has 
learned that she can buy these supplies 
with less effort, and be able to continue 
her bridge parties and amusement fea- 
tures, the while she keeps the wolf from 
the door by providing an abundant table 
through safe and always ready canned 
foods. 


CONVENTIONS—This is the time when 
canners attend their local conventions, 
and this year in greater numbers than 
ever since money is easier, and they are 
more inclined to enjoy themselves, since 
the rush of the active canning season is 
over. Get out of harness and go down 


and attend these conventions, and enjoy 


THE CANNING TRADE 


yourself. You will be charmed with the 
kind of men you meet, and you can help 
your business by taking an active part 
in the attempts to help the whole indus- 
try, the purpose of these meetings. 
That you may see what other sections 
of the industry are doing, as shown by 
these meetings, we will record the essen- 
tial features, and keep you posted. You 
have evidence of this in this issue. You 
will find it to your advantage to read and 
keep posted on what other canners are 
doing. We repeat: you are all in the 
same boat, in the same business, and 
what affects one affects all. Now you 
have time to read and digest the actions 
taken, and to keep yourself well posted. 


NEW YORK MARKET 


Buyers Waiting—Market Holding Firm— 
The Future Probabilities—California Fruit 
Packs Are 22% Below Last Year By Report 
—Canned Fish Holds Firm—Some Prices— 
Turning To Canned Apples—Canned Car- 
rots Scarce—Peas Being Neglected—Green 
Beans Strong—Tomatoes Quiet—Confusion 
In Citrus. 


By “New York Stater” 


New York, November 12, 1947 


THE SITUATION—The canned food mar- 
ket position in this area can be summed 
up in few words. Leading trade authori- 
ties revealed that buyers in the Metro- 
politan District are determined to wait 
the market out. It is reported there are 
heavy supplies moving to this area and 
the main desire is to get the goods into 
retail consumption outlets as quickly as 
possible. Warehouse space is at a pre- 
mium and is contributing to the lack of 
fresh business, despite some attractive 
selling schedules. It was also indicated 
that this market trend may hold until 
after the turn of the year. In some 
respects the action of the market is sea- 
sonal. Stocks bought some time ago are 
now coming to this market and the buy- 
ing public is turning from the regi lar 
trade lines to that of specialties gener: |ly 
sought for the holiday period. The pice 
structure remains one of steadiness «nd 
there does not appear to be any effort on 
either the part of the buyer or the se'ler 
to upset this trend. 


THE OUTLOOK—The attitude of Easiorn 
buyers in largely ignoring the pre ent 
market position at this time is not viewed 
as a smart move by many trade inter’sts 
here. They feel that after the tur: of 
the year, when the Government bu.) ing 
program for European relief, tied up 
with the Marshall Plan is in fore:, it 
will be found that this move may ask 
for the purchase of many canned foods. 
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Me: while, a number of regular trade 
buy: s may seek to make replacements 
during this period and in the general 


scramble for supplies, not only may 
shortages be encountered, but higher 
prices as well. However, talk along these 
lines now is falling on deaf ears. A 
forerunner of the supply position is con- 
tained in the report that California Fruit 
packs for 1947 are estimated 22 per cent 
below last year. Many traders feel that 
existing prices now asked for canned 
foods will appear cheap when the 1948 
buying area is entered, but with current 
buyers’ attitude little headway is pos- 
sible in making their stand clear. 


CANNED FISH—While this group was 
not entirely exempt from the action of 
buyers covering other canned foods, 
there were few price reactions noted. An 
exception was the reported offering of 
Puget Sound Salmon, Chums, talls at 
$18.50 Coast, but even this price position 
failed to bring in any real demand. 
Alaska pinks continued to hold at $19.00 
to $20.00 talls, per case as to pack. There 
remains however, a good call for Cali- 
fornia sardines, with 48/1s oval in 
tomato sauce quoted at $11.00 per case 
and 1s tall at around $8.20 per case, 
tomato sauce. Southern California fish- 
ing has picked up to some extent, with 
arrivals at canneries to Oct. 30, as re- 
ported by the California Sardine Prod- 


ucts Institute totalling 77,141 tons as 
against 109,028 tons for the same time 
last year. Total pack to Oct. 30 was 
reported at 957,583 cases as compared 
with 1,168,779 cases for this period a 
year ago. 


There were some Maine sardines of- 
fered at $10.00 f.o.b. factory, keyless 
quarters, but trade interest here was 
small. A report was circulated here that 
sizeable quantities of salmon were being 
held in Coast warehouses and that hold- 
ers were waiting for the turn of the 
year before any effort would be made to 
market the supply. This was the result 
of unwillingness to add to their sales al- 
ready made for the current year, owing 
to tax purposes. 


APPLES—Some interests reported a 
better demand for Up-State canned 
apples and that opening price levels were 
attractive, especially as packers were 
able to reduce their overhead costs to 
some extent this season. The Govern- 
ment report indicated a smaller crop 
than a year ago in that area. A leading 
producer announced an opening price 
schedule of $1.75 per doz, for 2s, pie 
sliced and $2.10 for 12/20 oz., both per 
doz., f.o.b. cannery. 


BEETS—A strong market position ex- 
ists. Some resale offerings were reported 
on spot at $1.10 for fancy diced in glass, 


PEA WASHER 
‘y, simple, sanitary. Slight 
ons adapt it to other 
cts. Lubrication system 
> water out of the ample 
e bearings, greatly pro- 

g machine life. 


ALL-STZEL-WELDED BLANCHER 
Greatest strength, greatest capacity per square 
foot. Drum will not crush peas, discharge will 
not clog. Handles peas, beans, string beans, 


with 10s fancy whole, 40 over count of- 
fered at $6.00; on 10s fancy, cut, sellers 
were asking $4.00 and extra standards 
diced $3.00, all per doz., f.o.b. cannery. 
New York State is viewed as practically 
out of the running. Canners at the start 
of the season offered growers on contract 
a basis around $28.00 per ton, which the 
latter promptly turned down. There fol- 
lowed a long period of trying to arrive 
at a price basis, but in the end growers 
moved what stocks they produced largely 
to the fresh and other market outlets, 
reports stated. 


CARROTS—This is another item that is 
scarce. Reports from Up-State indicate 
that growers are asking as high as 
$65.00 per ton for raw product, which 
basis is entirely outside of canners inten- 
tions. Consequently there is little pack- 
ing underway. Many feel that if these 
prices were paid, canners would be forced 
to ask around $1.00 to $1.10 per doz. for 
2s diced and $5.00 for 10s, and then 
would come the question of ability to 
market at that price level. There are 
some offerings of standard diced mid- 
west at $1.00 per dozen for 2s. 


PEAS—This canned product is among 
the neglected commodities. A fairly big 
pack combined with a heavy carryover, 
and an absence of demand has unsettled 
the undertone. Many interests felt that 
with the tightening markets for beets, 


lima beans, beets, other products. 
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TRIPLE-REEL DISCHARGE 
SEPARATES BRINE EFFICIENTLy 


-- SAVES ALL OF 


LEWIS QUALITY GRADER and WASHER 
FOR PEAS, LIMA BEANS, CORN, etc. 


A fine wire mesh scavenging reel takes the brine from the 
main reels, thoroughly cleanses and returns ALL of it to 
circulation ...no trash buckets to handle, no brine lost! 


Another example of Lewis efficiency is the Lewis WHIRL- 
ING brine action, which guides the lighter peas to discharge 
outlets at brine level. Heavier peas sink to the tank bottom, 
then are piped upward in a surge of brine to discharge at 
top level. The whirlpool upward current action permits 
proper separation in low-density brine—a great salt-saver. 


As a washer, the Lewis cleanses thoroughly, floats off 
skins, splits and trash efficiently. 


[food l\i[achinery [Lorporation 


SPRAGUE-SELLS DIVISION © Hoopeston, Illinois 


FMC Catalog, sent free, describes most complete line of machinery 
and equipment for processing tomatoes, corn, peas, beans, fruits, 


many other products. 
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carrots and corn, consumer attention 
would turn to peas, but so far this has 
not materialized. There is also an ab- 
sence of export demand for the lower 
standards and sub-standard grades. Un- 
less there is a pickup and some inroad 
made to stocks, there is fear of a very 
unsettled situation existing when the new 
canning season approaches. Some resale 
offerings of standard Alaska peas, 3 
sieve, No. 2s, were reported at $1.20 per 
doz. and 10s at $6.00. Extra standard 
sweet peas, 3 sieve, 10s were quoted at 
$8.00; 4 sieve at $7.50 and 5 sieve at 
$6.75, all per doz. 


STRING BEANS—The market remained 
strong, with the pack apparently well 
below last year. However, buyers are 
moving cautiously. Resale offerings were 
reported on fancy cut 4 sieve, 16 oz. at 
$2.00, with 2s at $2.00 for 3 sieve; and 
$1.90 for 4 sieve. On 10s fancy wholes, 
3 sieve were reported offering at $13.00; 
with 10s fancy cut 5 sieve at $8.00. These 
sellers were asking $1.60 for extra stand- 
ards 2s, for 3 sieve and $1.50 for 4 sieve, 
while 10s were quoted at $7.00 for 5 
sieve, all per doz., f.o.b. Up-State cannery. 


TOMATOES—Demand is very much on 
the curtailed side, but with this trend 
there has been no easing of the price 
position. Canners, especially in the Tri- 
State area are offering sparingly and it 
is felt that quite a few will hold goods 
until after the turn of the year. In the 
Maryland area, packers were asking 
$1.55 to $1.60 for extra standards and 
around $1.40 for standards 2, f.o.b. can- 
nery. In the mid-west, asking prices 
were close to $1.70 for extra standards. 
California extra standards, 2%s are 
quoted at $2.15 to $2.25 per doz., f.o.b. 
cannery. 


CITRUS JUICES—The market situation 
is confused. There are all sorts of re- 
ports in circulation, especially as regards 
the move of at least one large packer to 
sell direct this season. No confirmation 
has as yet been received, but it is never- 
theless a disturbing factor. On top of 
this there were reports of cheap prices 
on new packs now offered in one or two 
directions, but balancing this were also 
reports of decided firmness by other sell- 
ers. Consumers meanwhile, are not 
being pushed into the market and these 
price moves are not attracting much buy- 
ing at this time it was said. Most sellers 
were asking around 67'%c for unsweet- 
ened grapefruit juice, while orange juice 
was quoted at 9714c to $1.00 for sweet- 
ened, f.o.b. cannery. 


TEXAS OFFICERS 


A. M. Hervey, Schmidt Canning Com- 
pany, San Benito, was reelected Presi- 
dent of the Texas Canners Association 
at the meeting held at Corpus Christi, 
October 31 and November 1. Other offi- 
cers elected are: C. M. Sherill, Knapp- 
Sherill Company, Donna, Vice-President; 
J. Overby Smith, Weslaco, Executive 
Secretary; and Lorne S. Hamme, Texsun 
Citrus Exchange, Weslaco, Treasurer. 
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CHICAGO MARKET 


Canners Have Sold The Bulk Of Their Pack 
—Market Is Quiet—Some Distributors Are 
Short—Will Have To Await °48 Packs— 
Better Grade Alaska Peas Wanted—Sweets 
Move Slowly—All Prices Very Firm—But 
Little Corn To Trade—Mid-West Tomato 
Prices Continue Higher Than Eastern—Texas 
Green Bean Pack Disappointing — Low 
Pumpkin Prices—Grape Fruit Raw Prices 
Low—Fish Holding Firm. 


By “Midwest” 


Chicago, November 14, 1947 


THE MARKET—There is little zip to 
business this week, as apparently distrib- 
utors have an eye on year-end inventor- 
ies and are watching warehouse stocks 
closely, which is a return to normal con- 
ditions prevailing before the war. On 
the other hand, canners, generally having 
sold the bulk of their pack, are content 
to go along under such conditions and 
are not pushing for sales. However, it 
is becoming more obvious that some 
major distributors are definitely going to 
be short of important canned food items 
and are hoping that more merchandise 
will be available after the turn of the 
year. Sentiment was mixed earlier this 
year when the packing season started 
and many distributors remembering the 
tragic results of heavy inventories accu- 
mulated during 1946, were very con- 
servative covering their requirements 
only to a limited extent. They now find 
themselves in the dangerous position of 
running out of merchandise, which they 
cannot replace until the 1948 pack 
begins. 

The trade seem resigned to the fact 
that canned food prices with the possible 
exception of canned fish will show no 
signs of weakening and may possibly 
work higher. Nevertheless, the conserva- 
tive policy adhered to by top manage- 
ment in their own organizations has pre- 
vented many buyers from covering ahead 
as they would have in normal times in 
the face of advancing markets. Business 
has been exceptionally good and from 
all indications will continue so for some 
time to come. 


PEAS—Activity here seems confined 
entirely to occasional fill-in lots where 
buyers have been able to locate canners 
willing to sell better grades of Alaskas, 
which they need. Sweet peas, even fancy 
grades, are hard to sell and it appears 
business will be routine for the balance 
of this year. Nevertheless, in spite of 
the lack of interest and recent statistics 
showing a tremendous pack of peas with 
a good portion of that pack still unsold, 
prices remain firm with little indication 
of any weakening on the part of canners 
still holding substantial quantities of 
peas unsold. Pea canners generally feel 
the shortages of other canned vegetables 
will force distributors to feature peas 
more actively with resulting heavier sales 
and the later necessity of replenishing 


stocks. Actual results, of course, rema.n 
to be seen. 


cORN—Here, too, business activity is 
very quiet entirely because there is so 
little being offered. There is no dou)t 
now the quality of the entire pack slipped 
considerably with a smaller percentave 
of fancy corn available than is normally 
produced. Buyers are finding extra 
standard corn being offered as fancy and 
are convinced they will have little success 
in covering on sufficient quantities of 
corn to fill their requirements until the 
new pack. 


TOMATOES—Buyers here are showing 
more interest in eastern tomatoes than 
they would under normal conditions, due 
entirely, to the prices being asked by 
Indiana and Ohio canners. They are 
able to buy from Tri-State canners on 
the basis of 95c to $1.00 on standard 1’s 
and 2’s are quoted at a low of $1.40, 
2%’s at $2.00 with 10’s at $6.75 to $7.00. 
These prices despite higher freight rates 
look much more attractive than quota- 
tions from the middlewest where prac- 
tically no standards are being offered and 
extra standard 2’s generally held at $1.70 
to $1.75 with 10’s at $9.00. Distributors 
are being very cagey about buying toma- 
toes even though they well realize sup- 
plies will be very much on the short side, 
as they remember how slowly tomatoes 
moved earlier this year when they were 
paying high prices on remaining stocks 
out of the 1946 pack. As a result, 
activity has slowed down considerably 
and what buying is being done is confined 
for the best part to eastern offerings. 


GREEN BEANS—Reports reaching here 
from Texas indicate a disappointing pack 
almost before it gets started due to ad- 
verse weather conditions. Canners there 
are reluctant to accept much _ business 
until they have a better idea of what 
they finally will be in a position to pack. 
Florida, of course, will not produce over 
50% of last year’s pack if they are suc- 
cessful in doing that. All of this is bad 
news to buyers who have already expe- 
rienced serious pro-rated deliveries on 
orders previously placed with Wisconsin 
canners where the pack fell down badly. 
From all indications, green beans will 
be in the same category with peas and 
corn. 


OTHER VEGETABLES—With the exce; tion 
of advertised brands of pumpkin, cai ners 
are having difficulty in making ales 
despite the nearness of the holiday sea- 
son. Quotations vary but fancy ‘2's 
can be purchased as low as $1.10 | » to 
$1.25 with 10’s at $4.25 up to *+.50. 


Sauer kraut is firm at $1.25 due t_ the 
restricted pack, although there hav not 
been many sales at this figure so f: , as 


distributors have covered partially on a 
considerably lower basis. Beets anv car- 
rots are both considerably higher ‘han 
previous bargain prices, with ca ners 
confident they can sell small remée ning 
stocks at prevailing prices. Pin ento 


orders are being pro-rated, as Gc \rgia 


canners have run into unexpected poor 
weather conditions. 
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(rRUS—Each week sees an increase in 
ce ners beginning operations, although 
s° ‘ar, buying has been restricted with 
bu.ers waiting for better quality juice 
wrich will be available a little later on. 
C..ners are buying fresh grapefruit at 
be gain prices of 40c per box and less, 
wiih orange prices also showing signs of 
weakening. With raw stock at present 
levels, canned citrus will be available to 
the consumer at attractive prices which 
will move a lot of juice. Fancy sweet- 
encd orange juice is currently being of- 
fered at 70c for 12 oz., 97%e for 2’s and 
$2.27% for 46 oz. Unsweetened juice for 
shipment when it is available is quoted 
at 65%e for 12 oz., 92%ec for 2’s and 
$2.17% for 46 oz. Sweetened blended 
juice can be purchased at 82%c for 2’s 
and $1.92% for 46 oz., with new pack 
grapefruit juice being held at 62%c for 
2’s and $1.45 for 46 oz. and old pack still 
available for slightly less. 


CANNED SEAFOODS—Norwegian sources 
report the sild pack which recently 
started is not too encouraging and ap- 
parently supplies will be light with 
prices higher than last year. Brisling, 
of course, are out of the picture com- 
pletely until some time in 1948 which 
just adds to the woes of buyers trying to 
purchase supplies of most any kind of 
fish to supplement their meager holdings. 
The California pack so far this year is 
considerably behind last year’s produc- 
tion when supplies were entirely inade- 
quate to fill demands. Prices on Cali- 
fornia ovals vary considerably, with some 
southern canners quoting as low as $9.50 
to $10.50 per case, although sales have 
been made here on the basis of $11.00. 
Shrimp production is also down and 
prices remain firm. A few offerings are 
reaching this market and they quote 5 
oz. medium shrimp at $4.75, large at 
$5.15 and jumbo at $5.62, all Govern- 
ment inspected. Very little salmon is 


beine offered with the exception of halves . 


pinks and reds, which buyers do not 
wan!. Interest is confined to No. 1 talls, 
whic! are not being offered at the present 
time No change in the tuna picture and 
sup) es are arriving only in a dribble, 
with »eports continuing on the discour- 
agin. side as far as production figures 
are ncerned. 


C [LF STATES MARKET 
By “Bayou” 
Cha in F & D Inspection Service—No 
Pay «ts On Storm Damaged Plants—Bad 


We cor—Shrimp Closed Season—U. S. F 
& D Adm. Shrimp Production 


\lobile, Ala., November 14, 1947 


FOOD INSPECTION SERVICE REGULA- 


TIO AMENDED.” — The following is 
qué from the Fish and Wildlife Ser- 
Me ' the U. S. Department of the 
nte rs 


ulations of the Seafood Inspection 
Se of the Food & Drug Administra- 
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tion were amended October 27, 1947, to 
include stipulations as to the payment of 


advance monthly inspection fees by 
plants damaged by wind, fire, flood or 
other calamity (as determined, without 
hearing, by the Commissioner of Food & 
Drugs) as follows: 

1. No advance monthly deposits fall- 
ing due after such calamity will be re- 
quired from the operator of a plant 
destroyed or damaged to such an extent 
that packing operations cannot be re- 
sumed before the end of the fiscal year 
then current. 

2. For plants so damaged that pack- 
ing operations must be suspended tem- 
porarily and can be resumed before the 
end of the fiscal year then current the 
advanced monthly payment shall be post- 
poned until operations are resumed and 
thereupon shall be paid in equal monthly 
installments during the period between 
the time of resumption of operations and 
June 1 of the fiscal year then current.” 

“This amendment is applicable to 
shrimp packing establishments which 
were damaged or demolished by the hur- 
ricane in September 1947.” 


SHRIMP—The weather was unsettled 
the greater part of last week with 
showers, cloudy and strong southeast 
winds which was unfavorable for fishing, 
but production managed to hold up fairly 
well considering the weather handicap. 

Landings of shrimp in this section for 
the week ending October 31, 1947, was 
as follows: 

Louisiana 11,837 barrels, 
6,684 barrels for canning. 

Biloxi, Miss., 3,207 barrels, including 
71 barrels for canning. 

Alabama 779 barrels, including 380 
barrels for canning. 

Texas 3,892 barrels. 

Apalachicola, Fla., 410 barrels. 

A good quantity of the shrimp being 
produced is going to the freezers as dur- 
ing the week total holdings of frozen 
shrimp for all areas reporting increased 
approximately 838,680 pounds and were 
approximately 3,058,530 pounds more 
than 4 weeks ago. Total holdings were 
approximately 1,967,430 pounds more 
than one year ago. 

The closed season for catching shrimp 
in inland or inside waters of Louisiana 
and Mississippi goes into effect on 
December 15 and extends to March 15, 
during which time no trawling for 
shrimp is allowed in the rivers, bays, 
lakes and bayous of the States affected 
and as practically all shrimping is done 
in the inside waters now, there is not 
much to look forward to in the way of 
shrimp production after the 15th of next 
month. 

Texas has her shrimp closed season 
from December 15 to March 1, and 
Florida from December 1 to April 1. 

Alabama has no closed shrimp season 
regulated by a legislative act, but the 
closed season is promulgated by the State 
Director of Conservation. In 1947 the 
season was closed from May. 17 to 
August 16. 

Twelve canneries now operating in 
Louisiana, Mississippi and Alabama 


including 
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under the Seafood Inspection Service of 
the U. S. Food and Drug Administration 
reported that 11,880 standard cases of 
shrimp were canned during the week 
ending November 1, 1947, which brought 
the pack for this season to 101,400 stand- 
ard cases as compared with 181,471 
standard cases packed during the same 
period last season and 85,549 standard 
cases during the same period the pre- 
vious season; nevertheless last season 
was about 60 per cent of a normal pack, 
therefore the present season pack has a 
long ways to go to be a normal one. 


NEW STRAWBERRY VARIETY 


Introduction of Fairland, a new, early, 
red-stele disease resistant strawberry va- 
riety for northern states, is announced by 
the U. S. Department of Agriculture and 
the University of Maryland. Selected in 
1938 from a cross between Aberdeen and 
Fairfax grown at Plant Industry Sta- 
tion, Beltsville, Md., Fairland has been 
widely tested as US-3205. 

Trials in New England, Michigan, 
Maryland, Delaware, Michigan, and Vir- 
ginia indicate that Fairland is_ best 
adapted to the region where Howard 17 
(Premier) is an important variety—that 
is New England and New Jersey west to 
Missouri. 

Fairland is recommended particularly 
for local market. It ripens about the 
same time as Fairfax and Catskill, two 
to six days after Blakemore and Howard 
17 (Premier). The fruit is large, light 
bright red and somewhat firmer than 
either Howard 17 or Catskill but neither 
so firm nor so highly flavored as Temple. 
Since Fairland is resistant to red-stele 
root disease, it may be planted in infected 
soils where the susceptible Howard 17 
and Catskill plants die out. 

Interested growers may buy Fairland 
plants from nurseries in Maryland and 
Delaware which cooperated in conducting 
the field trials. Neither the U. S. De- 
partment of Agriculture nor the Univer- 
sity of Maryland has plants of this va- 
riety for sale, however, a list of the 
nurseries with Fairland plants for sale 
will be supplied on request. 


PROCESSING EQUIPMENT 
BULLETIN 


The A. B. Farquhar Company of York, 
Pennsylvania, has just issued for free 
distribution a new bulletin titled “Food 
Processing Equipment” that should prove 
of interest to many packers. It describes 
Farquhar trimming tables and sorting 
tables, the latter equipped with stainless 
steel rollers that turn the product being 
sorted so that operators can quickly see 
defective pieces. Also pictured and de- 
scribed are several of the company’s 
hydraulic juice presses. New equipment 
included in the booklet are Spray Coolers 
and Pasteurizer-Coolers, which should 
prove of interest to glass packers. Copies 
of the bulletin are available for the 
asking. 
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THE WISCONSIN CONVENTION 


Winters Succeeds McCarty — Friday Ad- 

vances to First Vice-President — Discuss 

Labor, Standards, Corn Picker, NCA and 
Field Research. 


(Continued from page 7) 


Pointing to the formation of the Na- 
tional Canners Association, Mr. Rutz 
said that it was the desire of the indus- 
try to band together and work toward a 
common objective that led to the found- 
ing of the National organization over 40 
years ago. It was these same motives, 
he added, that have led canners to keep 
right on exploring the resources in can- 
ned food production and consumption 
with a view to improving quality and 
acceptability for canned foods. 


F & D STANDARDS 


Mr. Howard Smith of NCA Research 
Department then brought the audience 
up to date on the progress of assembling 
material to establish a basis for Stand- 
ards of Identity, Quality and Fill for 
canned corn and for amending the green 
and wax bean standards. He requested 
and urged the cooperation of Wisconsin 
canners in the effort. (See p. 19). Snap 
bean samples near the standard border 
line were cut and much interest displayed. 


CORN PICKER 


Messrs. Si Blaski, G. Y. Bonus, Harvey 
Burr, Francis Silver, and others, re- 
ported progress of the corn canners com- 
mittee formed to cooperate with the 
manufacturers of corn pickers to im- 
prove existing machines. (See p. 19). 


LABOR 


2300 foreign workers were in Wiscon- 
sin during the 1947 pea canning season 
(500 less than in 1946). 85 per cent or 
roughly 2000 of these were pitching peas. 
During the corn season 2423 foreign 
workers were in the State, of which 80 
per cent, or again about 2000 were snap- 
ping corn. 4500 migrants were in the 
same State during the season, 1500 to 
2000 of whom were employed in the can- 
ning industry. That was sufficient labor 
to handle the pea crop but far short of 
requirements on corn. These figures sup- 
plied by Mr. L. G. Sorden, Assistant 
Farm Labor Supervisor, Agriculture Ex- 
tension Service, explain why Wisconsin 
canners are planning a last ditch fight 
to hold on to the foreign labor program. 
Mr. Sorden explained in detail how the 
Extension Service organized a system of 
routing and guiding migrant workers thru 
the State and pointed out how canners 
could cooperate and improve the system 
in future years. Migrant workers, mostly 
Texas Mexicans, it seems, travel more in 
family groups and present somewhat 
different problems than do the single 
foreign workers. Family type housing, 
provisions for laundry, recreation, atten- 
tion to the children, and other thoughtful 
little helps that improve family living 
were some of the steps cited by Mr. 
Sorden as more important than actual 
wages. While his subject was “Lessons 
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learned from the 1947 Program,” we 
could readily see that the extension ser- 
vice will be prepared to offer canners in 
1948 a well thought out, carefully plan- 
ned program, that with the proper kind 
of cooperation, should go a long way 
toward licking a most complex problem. 


Mr. Walter Erb, Acting Assistant 
Director for Farm Placement, U.S.E.S., 
warned canners that with over sixty 
million persons employed today, and the 
probable implementation of the Marshall 
plan calling for even greater production, 
the labor situation in 1948 promises to 
be even tighter than ever. He advised 
that U.S.E.S. would do all within its 
power and means provided by Congress 
to recruit domestic labor. Early meet- 
ings by representatives of State Employ- 
ment Services in the various States are 
planned. The program will then be co- 
ordinated so as to move available labor 
in orderly fashion to the right places at 
the right time. Canners should cooperate 
by making their needs known to State 
organizations as early and as accurately 
as possible. 


Mr. John McGovern, the only man that 
got the best of the microphone and the 
confusion, reported the activities of the 
NCA Legislative Committee. Besides 
urging continuance of the foreign labor 
program, Mr. McGovern advanced an 
idea that created considerable interest 
and favorable comment. In return for 
favors granted under the Marshall Plan, 
have the Army or other suitable agency, 
bring over a few boatloads of selected 
agricultural workers from Europe and so 
help us actually implement the Marshall 
Plan, give them at least a few short 
months of good food and decent living 
conditions, and incidentally give them an 
opportunity to observe first hand what 
makes America tick. We hope everybody 
that heard Mr. McGovern, or who reads 
these lines, will immediately sit down 
and write his Congressman urging adop- 
tion of such a plan. The idea is not too 
fantastic—could and should be done. 


THE PRICE SITUATION 

Professor Asher Hobson of the Univer- 
sity of Wisconsin, presented some basic 
observations about the price situation 
that held his audience at strict attention. 
Ordinarily, he said, when a farmer has 
lots to sell, prices are low; when he has 
little to sell prices are high. So the 
situation today is most unusual. He has 
never had more to sell than he has today, 
yet prices are at an all time hgrh. The 
basic reason for that is that the rise in 
demand has far outstripped the produc- 
tion increase, and until there is some 
balance, prices will remain at high levels. 
Neither supporting nor contesting the 
Marshall Plan, Professor Hobson said 
the American people must choose be- 
tween the Marshall Plan and reasonable 
prices. We cannot have both. The law 
of economics does not permit it. 


NCA FIELD LABORATORY 


C. W. Bohrer from the National Can- 
ners Research Laboratory then made a 
report of the survey conducted in 74 
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Wisconsin pea canneries this past sum- 
mer. (See p. 8). 


THE ELECTION 


R. H. Winters, The Larsen Company, 
Green Bay, Wisconsin, was elected Presi- 
dent to succeed H. J. McCarty of Browns- 
ville. C. A. Friday, Friday Canning 
Corporation, New Richmond, was elected 
Vice-President; A. N. Meyer of Fremont 
becomes Secretary; and S. K. Ferguson 
of Manitowoc, Treasurer. Marvin Ver- 
hulst continues as Executive Secretary. 


KEEP OPA RECORDS 


The Federal agencies liquidating the 
Office of Price Administration have an- 
nounced that the time required for the 
preservation by business of records re- 
lating to commodities and services decon- 
trolled by OPA has been extended for a 
period of two years to November 9, 1949. 

An order issued by the Department of 
Agriculture, The Department of Com- 
merce and the Reconstruction Finance 
Corporation, and approved by the De- 
partment of Justice, requires the pres- 
ervation by all persons for an additional 
two-year period of “all records, docu- 
ments, reports, books, accounts, invoices, 
sales lists, sales slips, orders, vouchers, 
contracts, receipts, bills of lading, cor- 
respondence, memoranda, and_ other 
papers, and drafts and copies thereof.” 

It was explanied that expiration of the 
one-year record-keeping requirement on 
November 9, 1947, would have prevented 
the agencies involved from effectively 
performing their liquidating functions. 

With respect to rice, which was decon- 
trolled on June 380, 1947, records and 
documents are to be preserved until June 
30, 1949. 

The Department of Justice stated that 
the public interest required that the 
records be preserved in order to enable 
it to proceed with the prosecution of 
suits transferred to it when OPA was 
discontinued. 


FOREIGN TRADE LEADS 


BELGIUM—Ane. Ets. Joseph Byvoet 
S.A., Jodoigne, desires purchase quota- 
tions for dried and preserved fruits, 
vegetables, and fish. 

BELGIUM—S.A. Anciens Etablisse- 
ments L. Keyenbergh-Baltus, Place de la 
Station, Saint-Trond, seeks purchase G\10- 
tations for canned foods. 


BELGIUM—Francois Contamin, 12, 
rue Gaucheret, Brussels, seeks purch:se 
quotations and exclusive agency for food- 
stuffs such as canned vegetables and 
fruit. 

BELGIUM — Etablissements Bel’is, 
S.A., 179, rue de Flandre, Brussels, seeks 
quotations for all kinds of foodstuffs in- 
cluding canned fruits and juices. 

BELGIUM — Etablissements Maurice 
Brasseur, S.A., 108, rue Vanderve'de, 
Souvret desires purchase quotations ‘or 
foodstuffs. 
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EDITORIALS 


(Continued from page 6) 


rOOD AND DRUG STANDARDS—One subject 
that canners, attending local conventions throughout 
the East and mid-West, are sure to hear discussed is 
the matter of Food and Drug Standards, especially for 
corn and beans. It’s hardly likely that there is a can- 
ner today who doesn’t know that industry groups are 


cooperating with Food and Drug officials in an effort to’ 


establish a basis for standards for corn and that the 
federal agency will reopen the bean standards to per- 
mit the industry to submit proof of why that standard 
should be changed. Many canners, however, are doing 
little to cooperate in this all important effort. Even 
in the simple matter of furnishing samples most can- 
ners have fallen down. When it comes to suggesting 
tolerance, the silence is deadening. 


And so last week there were no less than three meet- 
ings, the sole purpose of which was to stimulate more 
interest and obtain more cooperation from the packers 
of these products. In some respects we can understand 
why interest is lacking. These discussions are, of 
necessity, centered at or near the standard—sub-stand- 
ard level. Most canners just aren’t interested in pack- 
ing that kind of merchandise any more. Many beans 
today are left in the field where they can’t be handled 
at optimum quality; many batches of corn are dumped 
when some quality factor or other falls short of indi- 
vidual standards much higher than minimum required 
by law. And that is as it should be. Theoretically 
then, they need not be interested in a minimum stand- 
ard. Reason and experience, however, will produce 
convincing arguments of why it is mighty poor prac- 
tice to be theoretical in dealing with State or 
Federal Law. 


Of course, fancy packers should be interested. Who 
amongst us is perfect? Who is it that never makes a 
slip? More too, there are methods of procedure that 
if adapted could prove embarrassing and tedious to the 
most efficient. Take the matter of “definition” for 
instance. Mr. Howard Smith of NCA Research Labora- 
tory, who is carrying the ball for the industry on this 
matter, told Wisconsin canners the other day that the 
formulation of a definition for a particular product 
was most important—far more so than most canners 
rea ve. If, for instance, he said, you produce a style 
of »ack that varies even only slightly from what is 
de!’ mined to be whole grain or cream style corn, as 
the «ase may be, you first will not be permitted to pack 
th: product after such definition has been established. 
A ‘od example of that would be Mr. Ralph Cover’s 
nev process “Creamogenized” corn. As most of the 
ind try knows, Mr. Cover’s process calls for a mixture 
of .ole grain and comminuted or ground up corn. The 
enc -esult is a product similar to what is now known 
an’ occepted as cream style. However, if Mr. Cover 
anc >r the canners using the brand new process were 
to! | to present their case at these standard hearings, 
anc 0 provision was made for it in the finished stand- 
arc he product could not be packed or marketed in 
Int’ state commerce, for it would be a nonentity. Pro- 
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cedure then, would be to petition Food and Drug for a 
rehearing, establish the facts and wait for a ruling. 
It is hardly necessary to say that such procedure takes 
time, expense and considerable patience. 

That brings us to a point of contention. We appre- 
ciate the fact that Food and Drug has established the 
precedent that all existing standards are so drawn 
that they limit the canner to certain styles of pack and 
certain ingredients. We are fully aware of the fact 
that the Pure Food Law itself calls for the establish- 
ment of such standards. We doubt, however, if it was 
the intent of Congress to limit the ingenuity of the 
canned foods industry, or even to make it difficult for 
an individual canner to be ingenuous. The Pure Food 
Law was intended to insure that food offered to the 
public be pure and wholesome, but not to dictate eating 
habits. The industry would do well, then, to place more 
emphasis on this point and to insist that standards of 
definition be broad enough to permit the individual 
packer to exercise his skill and imagination in the 
cook room. 


CORN PICKER—Perhaps one of the most impor- 
tant events in recent corn canning development was 
the announcement this week that the Food Machinery 
Corporation has taken over the manufacturing of the 
Sargeant Sweet Corn Picker. Details are still some- 
what sketchy, no official announcement has yet been 
made. Undoubtedly it is a bit early for the company 
to make definite commitments. However, knowing the 
past history of the company, their tremendous ware- 
house of know-how and the wealth of information sup- 
plied by canner users, the industry can be reasonably 
assured of a vastly improved corn picker in ever in- 
creasing quantities in 1948. The committee of canners 
working on this problem reports that Food Machinery 


will immediately tackle the problem of spare parts an1 
after the assembly line is set up for the new machine, 
with suggested improvements incorporated, a service 
for rebuilding existing models will be established. The 
company has further intimated that it will establish 
training stations in strategic areas for operators. The 
committee also reported that the Allis Chalmers Com- 
pany has accepted their recommendations and un- 
doubtedly improvement may be expected in this 
machine. 

So we might say that corn canners are well on their 
way to a solution of what threatened to be a: serious 
acreage and labor problem. That’s what a group of 
hard headed business men can do when they really get 
down to business. But lest we be misunderstood, there 
are still obstacles to overcome. The machines aren’t 
out in the fields yet doing a perfect job. Furthermore, 
there are other factors to consider such as spacing, 
adaptable varieties, etc. The committee is fully cogni- 
zant of these, is gathering all available information, 
and will be prepared to present this to the corn can- 
ning industry in the very near future. 

Before leaving the subject, we would like to say one 
word about Oliver Stevenson of Otoe. We don’t know 
how or if he fits into the new set up at all. We do 
know that the sweet corn canners of this country owe 
him a debt of gratitude that it will be hard to repay. 
Far ahead of anyone else, he foresaw that without a 
sweet corn picker the corn canning industry was 
destined to mediocrity. At tremendous personal sacri- 
fice and great risk of financial loss, he has seen this 
machine thru to what now appears successful comple- 
tion. In the name of the industry then, and in our 
own name, we wish to take this opportunity to express 
appreciation to and for the foresight, diligence and 
courage of Oliver Stevenson. 


CORRECTING SPOILAGE CAUSES 
IN THE CANNERY 


(Continued from page 9) 
canners have found it convenient to in- 
stall a spray pipe the full length of the 
reel between the reel and the blancher 
shell. At the close of operations, the 
steam supply is shut off, the drains 
opened, and the spray turned on with 
the reel kept in motion. All dead-end 
pipes and drains should be opened at the 
bottom of the blancher. If the blancher 
is old, the hollow core at the center of 
the reel should be checked for perfora- 
tions or breaks. Steam valves should be 
checked for leaks to prevent heating dur- 
ing overnight shut-down. After clean- 
ing, the blancher should be filled with 
cold water and a small trickle of water 
allowed to overflow the blancher during 
the overnight shut-down. If steam valves 
cannot be repaired or replaced, the main 
steam supply line might be shut off, 
thereby keeping the steam away from 
the blancher section of the plant. Before 
the start of operations in the morning, 
the water in the blancher should be 
wasted and the blancher filled with fresh 
water before the peas are run through. 
The adequacy of the wash after the 
blanch should be checked and the sprays 
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‘and piping to any spray washers should 


be inspected to insure delivery of the 
washing spray under full pressure. Even 
when blancher contamination has not 
been prevented fully or controlled, a 
thorough wash after the blanch can re- 
duce any contamination contributed by 
the blancher to a satisfactory level. 


Fillers: Fillers should be dismantled 
and cleaned as frequently as practicable. 
After the day’s clean-up the fillers should 
be flushed with cold water with all 
machinery in motion to chill down the 
equipment, and the fillers should be left 
clean, cold, and empty during overnight 
shut-down. If the filler operates within 
the thermophilic range during actual 
packing operations, it should be emptied 
of its product and thoroughly flushed 
out every 4 hours with all machinery 
kept in motion. 


Flushing and pumping systems: The 
use of hot water for flushing or pumping 
after blanching, and especially the recir- 
culation of such water, should be 
avoided. If it is considered necessary, 
frequent changes with fresh water 
should be made. To prevent transfer of 
blancher contamination from the blancher 
to the filler, any one of the following sug- 
gestions should prove effective: 
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1. Wash the peas with strong sprays 
of water in a squirrel cage washer im- 
mediately after the blanchers and before 
discharge into pumps, flumes, or other 
conveying systems. 


2. Drop the flume water just before 
entry into the dry reels just ahead of the 
filler hoppers and install sprays of fresh 
water in the dry reels to wash the fli:me 
water from the peas before entry nto 
the filler hoppers. This wash witer 
could be used to replenish the fi ime 
water. 


3. Make complete changes of the f' ime 
or pump water every two to three h urs 
of operation. 

In flumes where masses of peas are 
conveyed intact from the blanche to 
other points in the line, metal finger-like 
projections should be installed to | eak 
up the masses and bring the peas _ nto 
more intimate contact with the { ime 
water. 


Canning ingredients: Samples of s «gar 
should be examined prior to the car «ing 
season to determine their bacteriolo ical 
suitability for use in canning non cid 
products. The N.C.A. Research La ora- 
tories examine canning ingredients 1s 4 
regular service to members. 
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Ci .ENDAR OF EVENTS 


N VEMBER 17-18, 1947—33rd An- 
nua Meeting, Pennsylvania Canners As- 
soci: ‘ion, Yorktowne Hotel, York, Pa. 

N°OVEMBER 18, 1947 — Tomato 
Dise.se Conference, National Canners 
Asscciation and Pennsylvania Canners 
Association, Yorktowne Hotel, York, Pa. 


NOVEMBER 18-19, 1947—9th Annual 
Meeting, Packaging Institute, Inc., Hotel 
Commodore, New York, N. Y. 


NOVEMBER 20-21, 1947—Annual 
Convention, Iowa-Nebraska Canners As- 
sociation, Savery Hotel, Des Moines, 
Iowa. 


NOVEMBER 20-21, 1946 — Annual 
Fall Convention, Indiana Canners Asso- 
ciation, Claypool Hotel, Indianapolis, Ind. 

NOVEMBER 24-25, 1947—Fall Meet- 
ing, Illinois Canners Association, Bis- 
marck Hotel, Chicago, Ill. 


DECEMBER 3-5, 1947—Fall Conven- 
tion, Tri-State Packers Association, 
Traymore Hotel, Atlantic City, N. J. 


DECEMBER 3-5, 1947—Annual Meet- 
ing, Georgia Canners Association, Sheri- 
dan Bon Air Hotel, Augusta, Ga. 


DECEMBER 8-10, 1947—438rd Annual 
Meeting, American Society of Refriger- 
ating Engineers, Traymore Hotel, Atlan- 
tic City, N. J. 

DECEMBER 9, 1947—Annual Meet- 
ing, Maine Canners Association, Fla- 
mouth Hotel, Portland, Maine. 


DECEMBER 9-10, 1947—Annual Con- 
vention, Ohio Canners_ Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 

DECEMBER 11-12, 1947—-62nd An- 
nual Meeting, Association of New York 
State Canners, Inc., Hotel Statler, Buf- 
falo, N. Y. 


DE. “MBER 17, 1947—Annual Con- 


ventio'. Minnesota Canners Association, 
St. Pa | Hotel, St. Paul, Minn. 

JA* ‘ARY 7-9, 1948—Annual Meet- 
ing, rthwest Canners Association, 
Multr. .ah Hotel, Portland, Ore. 


JA ARY 11-13, 1948 — Annual 
meet National Preservers Associa- 
tion,  vens Hotel, Chicago, III. 


ARY 13-17, 1948—Annual Meet- 


ing, ‘onal Food Brokers Association. 


Atlar City, N. J. 


JA \RY 16-17, 1947—Winter Meet- 
ing, } mal Pickle Packers Association, 
New ee. 


JA’ “ARY 16-21, 1948—Annual Ex- 


hibit, anning Machinery & Supplies 
Assoc ‘on, Convention Hall, Atlantic 
City, J. 


JA’ ARY 18-22, 1948—41st Annual 
Conv: on, National Canners Associa- 
tion, intie City, N. J. 


THE © TRADE - 


JANUARY 19, 1948—Annual Meet- 
ing, Canning Machinery & Supplies As- 
sociation, Auditorium, Atlantic City, 
N. J. 


JANUARY 19, 1948—Annual Conven- 
tion, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 


FEBRUARY 9-11, 1948— Food Pro- 
cessors Conference, University of Cali- 
fornia, Berkeley, Calif. 


FEBRUARY 26-27, 1948 — Annual 
Meeting, Canners League of California, 
Fairmont Hotel, San Francisco, Calif. 


MARCH 15-18, 1948—Annual Conven- 
tion, Association of Frozen Food Pack- 
ers, Chicago, III. 


CAL. PAK DIRECTOR 


At a meeting of the Board of Directors 
of the California Packing Corporation on 
November 7, Oliver E. Seegelken, Sales 
Manager of the New York division, was 
elected a director of the corporation. Mr. 
Seegelken, a native of San Francisco, 
graduated from the University of Cali- 
fornia. After a stretch in the Navy in 
World War I he joined the Corporation’s 
San Francisco sales staff in 1919. In 
1922 he was transferred to the Los 
Angeles sales office, and in 1933 became 
Division Sales Manager. In 1941 he was 
transferred to New York and made Di- 
vision Sales Manager for that territory. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Write for full information 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etce., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requiremnts for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


WHEN IN NEED of food processing machinery of any kind, 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FOR SALE—Eight Closed Retorts 30 x 48, $50.00 each. No 
Fittings. Slatted Crates $5.00 each. These retorts were used 
this Fall and are in good condition. Adv. 47124, The Canning 
Trade. 


FOR SALE—One Berlin-Chapman Quality Separator, pur- 
chased new 1946, motor drive, price $600.00 f.0.b. Western Penn- 
sylvania. Also one Berlin-Chapman Goose-Neck Elevator, motor 
and speed reducer, $200.00, same terms. Adv. 47128, The Can- 
ning Trade. 


FOR SALE—1 Ayars Universal 7 pocket Cut Bean Filler, 
belt drive, for #2 cans; 1 Sprague-Duplex Double Corn Mixer 
complete. 2 #3 size Townsend belt drive Bean Cutters with 
knives for 1” cut; 1 #2 size Townsend belt drive Bean Cutter 
with knives for 1” cut; 8—60” x 60” Grader Drums for Colossus 
Pea Grader, Screens for grading out 1 sieve, 2 sieve, 3 sieve, 
4 sieve and 5 sieve; 1 Westinghouse Electric 125 volt D.C. 
Generator 1150 RPM; 1 General Electric D.C. Generator Class 
4-7-14%.—850 Form B-60 amps. 7% K.W. Empire State Canning 
Co., Rome, N. Y. 


FIRST CHECK WITH FIRST for good equipment. For im- 
mediate shipment. *Stainless Steel Kettles, Tanks and Vacuum 
Pans; *Fillers for every product; *Labelers for cans or bottles; 
*Packaging Equipment: Wrappers, Cartoners, Casers, Auto- 
matic Gluers-Sealers; *Washers, Rinsers, Cleaners; *Cutters, 
Slicers, Grinders. Send for the latest issue of “First Facts” 
just out, 1000 items listed for sale. First Machinery Corp., 
157 Hudson St., New York 13, N. Y. And nobody but nobody 
pays more for your surplus units. 
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BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus, used, rebuilt or NEW and such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging Equipment, Boilers, Refrigeration Equipment, Motors, Pumps, 
ete. Listed below are a few representative offerings. We will be glad to place 
your name on our mailing list, upon request. 


6027—LABELER, Standard-Knapp, adj., complete with motor, glue pot... $650.00 
5837—RETORTS (2) FMC, NEW, 42x72, vert., each 300.04 


413I—SYRUPER, Peerless, 6 pocket, handles cans to #5, alum. bowl, 
overhauled 575.00 


5824—KRAUT SHREDDER, Buffalo, 21”, 5 knives, 3 HP motor, suitable 
other vegetables, like new 475.00 


5974—ASPARAGUS CUTTER, NEW, Urechel model 30-C, belt driven...... 525.00 
5717—TOMATO JUICE TA ANK, stainless, 48” dia. x 62” high, with 


motor, exe. cond. 1881.00 


BARLIANT AND COMPANY, Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, lll. - Sheldrake 3313 


SPECIALISTS Equipment. and. Supplies 


FOR SALE—Two 14 x 14 ft. 14,500 gals. vinegar stock tanks 
$389.00 each; Four 16 x 16 21,000 gals. $550.00 each; Two 20 x 
17 39,000 gals. $725.00 each. Tanks 3” Oregon Fir, always been 
inside, good as new, prices loaded on cars or trucks New York 
State. Otto W. Cuyler, Inc., Webster, N. Y. 


FOR SALE—1 CRCO Double Grader, 3, 4, 5 up, good cond.; 
1 CRCO Single Pre-Grader, drops 3sv. new cond.; 2 CRCO Mod. 
625 Pea Viners complete; 2 Huntley Viner Shed Pea Cleaners; 
1 Rapids-Standard 12 ft. Booster Elevator new cond.; 1 Za- 
strow Exhauster 2, 214, good cond.; 1—20 HP Steam Engine; 
1 Boiler Feed Pre-heater; 1 Steam Tomato Scalder. Littlestown 
Canning Co., Littlestown, Pa. 


COOLERS FOR PRESERVES—A new development in Jelly 
and Preserves, etc., Coolers of the continuous type are now on 
the market whereby jars are steamed rinsed, gradually pre- 
cooled, cooled and dried in one operation. Manufacturer: Aetna 
Machine Works, Inc., 1706 Milwaukee Ave., Chicago 47, IIl. 


FOR SALE—1947 nine pocket Ayars Tomato Filler; No. 10 
Knapp Boxer; Steam Blancher; Wolfinger Beet Cutter; Juice 
& Liquid Fillers. When in need of machinery for handling or 
processing vegetables or fruits, write: W. T. Howeth, 1831 N. 
Cameron St., Harrisburg, Pa. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Fquip- 
ment. Adv. 4799, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 47100, 
The Canning Trade. 


GET MORE for your surplus equipment. List it wit) our 
bureau and sell directly to the next user. 50,000 manufac‘urers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Breau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Two used Pulpers in good condition, age no objec 
tion provided they are in good condition. Leon C. Bulow, Bvidge- 
ville, Del. 


WANTED —Horizontal Retort. State details. Max Ams, Inc. 
372 Greenwich St., New York 13, N. Y. 
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HELP WANTED 


\WANTED—Production Superintendent; capable full charge 
~ ve fruit packing plant. Experience in freezing apples, 
ches, berries, etc. desirable. Permanent position, excellent 

a iry opportunities, aggressive, experienced man. State in 
detail previous employers, experience, education and training, 
references, other qualifications. Adv. 47118, The Canning Trade. 


PINEAPPLE CANNERY INVESTMENT—American com- 
pany now organizing to plant and pack quality pineapple in 
Cuba where low wages and low taxes combined with a proven 
economical management make this an outstanding investment 
opportunity of assured profits. For detailed information write: 
American Pineapple Co., Apartado 32, Colon, Province of 
Matanzas, Cuba. 


WANTED—For management of food canning factory in 
B.W.1., canning citrus fruits and tomatoes, expert conversant 
with modern methods of production. Progressive position, house 


FOR SALE — FACTORIES 


FOR SALE—Large new fireproof Cannery located in South, 
equipped for canning Greens, Peas, Beans, Potatoes, Peaches 
and Tomatoes. Located in center of large truck farming area 
with soil and climate conditions favorable for growing anything. 
Adv. 47127, The Canning Trade. 


FOR SALE—Complete jelly, jam, preserve plant, located in 
heart of fruit and berry district in East. Now in operation. 
Adv. 47135, The Canning Trade. 


Landreth Seeds 


The Canners’ friend—Since 1784 
Peas, Beans, Corn, Tomato and a full line 


D. LANDRETH SEED COMPANY 


provided, applicant prepared to travel within two months. Write, P. O. Box 806, PHILADELPHIA 5, PA. 
stating fully, details of experience and salary required. Adv. 
47132, The Canning Trade. 

WANTED—Manager to take full control of marmalade, jam FOR CANNING OR FREEZING 


and preserved fruits department in B.W.I. Must be expert in 
the manufacturing process of these commodities. House pro- 
vided, applicant able to travel in two months. State salary and 
qualifications. Adv. 47133, The Canning Trade. 


WANTED—General Manager for food cannery in Rocky 
Mountain area. Must be experienced in vegetable processing; 
possessing mechanical and administrative ability. Good oppor- 
tunity for properly qualified man of good character under 50. 
Write, giving age, education, experience and salary required. 
Replies held confidential. Adv. 47134, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
Thermometer Co., 124 Livingston Brooklyn, 


~ WANTED—Reputable Mid-West packer would like to pack 
dry-pack items on contract basis for reputable buyers. Adv. 
47125, The Canning Trade. 


CANNING AND FROZEN FOODS INDUSTRY CONSUL- 
TAN’ and Consular: 37 years successful experience West Coast 
“Industrial Analysis.” Consultant in modern labor saving 
metho's to obtain capacity, efficiency and quality. Operational 


surve.s and recommendations for improvement. Advisory on 
new ; ant layouts and expansion programs. Recommendations 
Mm ge ‘val departmental organization and systems installation. 
Kno usiness field to sales. “I can increase your earnings.” 
Addy s: Canning Industry Consultant, P. O. Box 244, Win- 
ches’ Va. 

Wo | like to pack fish in 48/15 ounce tall tins on contract. 
Expe need and reputable concern. Write to: Canned Food 
Produ \s, P. O. Box 475, New Bedford, Mass. 

W.\. TED—Frozen Elderberries or Elderberry Juice, also 
Stray -vries, whole or slices in large sized containers. Tenser 
& Ph \s, 316 - 4th Ave., Pittsburgh, Pa. 

FOR SALE — SEED 

SE! ‘S FOR SALE—550 bu. Asgrow Pride, Spergon treated, 
11%e 5 100 bu. Asgrow W. R. Alaska, 7e lb.; 200 bu. Rogers 
ri R Alaska, 7c lb.; fob Littlestown Canning Co., Littles- 
own, |’a, 
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FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


UNTIED Caomoeanw Westminster, Md. 


HUSKERS — CUTTERS—TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 


YOUR SALT 
DO ITS JOB! 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. DY-12. 


DIVISION ar: FOODS CORPORATION 
. CLAIR, MICHIGAN 


DIAMOND CRYSTAL SAL 


00% flavor extraction of black pep 
Colorless 


greater flavoring 


M J + STANGE CO + 2549 W. MONROE ST., CHICAGO 172, ILL 
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WRITE FOR COMPLETE INFORMATION 


BERLIN CHAPMAN CO, 
BERLIN, WISCONSIN 


Berlin 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


EXPERIENCED SERVICE to the CANNER 


COMPLETE BOILER 
SUPPLIES-REPAIRS 
AND EQUIPMENT 


Phone Plaza 1415 


C. A. KRIES COMPANY, INC. 
118 LIGHT ST., BALTIMORE 2, MARYLAND 


Eastern Shore Representative— 
S. O. NEAL, Wye Mills, Md., Queenstown 2833 


PIEDMONT LABEL CO.INC. 


 LITHOCRAPHERS 


BEDFORD VIRCINIA 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


ETERNITY 


Patrick was interviewing St. Peter at the Gates of Paradise, 

“Sure, it’s a phonie snap ye have here, St. Payter, holding 
down this soft job cintury after cintury, niver being turned 
out by change of administration or civil sarvice rules. It’s a 
phoine snap!” 

“Ah, but you must bear in mind, Patrick,” rejoined the guard- 
ian of the gates, “that in Paradise a million years are but a 
moment, and million dollars are but a cent.” 

“Thin will ye be loaning me a cint?” 

“Certainly,” assented St. Peter, “in a minute!” 


Policeman (to intoxicated man who is trying to fit his key 
to a lamp post): “I’m afraid there’s nobody home there to- 
night.” 

“Mus’ be. Mus’ be. Theresh a light upstarsh.” 


“Waiter, I’ll have one big pork chop with French fried po- 
tatoes and I’ll have the pork chop lean.” 

“Yes, Madam, which way?” 

A lady had just purchased a postage stamp at a substation. 
“Must I stick it on myself?” she asked. 

“Positively not, madam,” replied the postal clerk. “It will 
accomplish more if you stick it on the envelope.” 

Be it ever so jumbled, there is no brain like your own. 


- 


“Dem railroad trains is mighty dangerous, Dinah. De last 
car mos’ always gits smashed up.” 
“Why don’t dey leave off de last car, den?” 


WASH DAY 


Bus driver, ready to close rear door: “All right back there?” 

Feminine voice: “No, wait ’till I get my clothes on.” 

So the driver led the stampede to the rear and watched a 
girl get on with a basket of laundry. 


WORTH TRYING 


One marriage in every six ends in divorce, but the other five 
couples fight it out to the bitter end. 
Agent: “Don’t you wish your office furnishings insured 
against theft?” 
Boss: “Yes, all except the clock. Everybody watches that.” 
In the parlor there were three, 
She, the table-lamp, and he; 
Two is company, there is do doubt 
So the little lamp went out! 
“Hello. Is this the city bridge department?” 
“Yes. What can we do for you?” 
“How many points do you get for a small slam?” 


COME SATURDAY NIGHT 


Lady: “Can you give me a room and bath?” 

Clerk: “I can give you a room, madam, but you will have to 
take your own bath.” 

“There’s quite a story going around about the man om the 
flying trapeze who caught his wife in the act.” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara-Falls, N. Y. 
F, Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery ea Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F, Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
PF. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONV©YORS AND CARRIERS. 
C)spman Company, Berlin, Wis. 
Centra) Works, Inc., Philadelphia, Pa. 
Chisho!:.Ryder Co., Niagara Falls, N. Y. 
Food Corporation, Hoopeston, III. 
rt. Mat & Mfg. Co., La Porte, Ind. 
A. & Co., Baltimore, Md. 
Sinclai tt Co., Baltimore, Md. 
United Westminster, Md. 


CON’ YOR BELTS, Cloth, Rubber, Wire. 
Berlin ©’ spman Company, Berlin, Wis. 
Chisholr .Nyder Co., Niagara Falls, N. Y. 

La Port. Mat & Mfg. Co., La Porte, Ind. 

»K. Ro>ins & Co., Baltimore, Md. 


CON\ YORS, Hydraulic. 
._pman Company, Berlin, Wis. 
Chisho!-..°yder Co., Niagara Falls, N. Y. 


Sinclair. ott Co., Baltimore, Md. 

COOK 4S, Continuous, 
Berlin C: Company, Berlin, Wis. 
Chishot; Co., Niagara Falls, N. Y. 
Sod Ma:hinery Corporation, Hoopeston, Ill. 


‘opper & Brass Works, Hamilton, Ohio 
‘ns & Co., Baltimore, Md 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, 1 De 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md 


ENIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine oy ag Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md 


PUMPS, Air, Water, Brine, oe. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
A. K. Robins & Co., Baltimore, Mi 
Sinclair-Scott Co., Baltimore, Md. 


THE C’NNING TRADE - November 17, 1947 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md... 


CAN MAKERS’ MACHINERY 
General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN AND SILEERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co.. Westminster. Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United ‘estminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md 

United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


in Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ml. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


Berlin, Wi: 
Chapman Company, Berlin, Wis. 
Food Machinery Corporation, Hoopeston, IIl 
A. K. Robins & Co., Baltimore, Md 
United Co., Westminster, Md. 


Berlin, Wi 

lin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


Berlin, Wi 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
lin Chapman Company, Berlin, Wis. 
tiyder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Sateen Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Go. Bellimsece, Md. 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Mi 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp .. Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


THE CANNING TRADE 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Lanqsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Go., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters +" Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, Ill. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York Ci 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


Gamse Litho. Co., Baltimore, Md. 

R. J. Kittredge & Co., Chicago, Ill. 

Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Corp., Rochester, N. Y. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 
Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, II. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, — & Co., Minneapolis, Minn. 
Rogers Tee. eed Co., Chicago, Ill. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Woodruff & Sons, Inc., Milford, Conn. 
SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md. 
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HAYNIE HOT-WATER TOMATO SCALDER 


The Haynie Hot Water Tomato Scalder has been in successful oper- 
ation during the past three seasons and has proven its practicability, not 
only in the saving of stock, steam and water, but permits the scalding of 
ripened tomatoes in a minimum period of time, while zhe partly ripened 
tomatoes are permitted to remain in the scalder for alonger sated und- 
reds of satisfied users. 


Write for copy of No. 700 Catalog. 


A. K. ROBINS & COMPANY, INC., 


Manufacturers of Canning Equipment 


BALTIMORE 2, MARYLAND 


ARTISTIC 
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THE CANNING TRADE - November 17, 1947 


PROVIDE ECONOMICAL, DEPEND- 
ABLE, STEADY AND ACCURATELY 
CONTROLLED POWER 


THESE plants are equipped with four or six cylinder en- 
gines with fly-ball governors. They produce power which 
can be changed to meet the different crop conditions by the 
movement of a convenient lever without stopping the engine. 
They are especially engineered to meet every requirement 
for Viner Drive. 


Green Pea Hulling Specialists 
Established 1880 a incorporated 1924 


KREWAUNEE WISCONSIRA 
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TECT QUALITY 


n inl d seri 


O 


 — service at National Can Corporation means help to you in your own 
work in your own plant. Based at a number of the company’s factories, men experi- 
enced in can-making over 15 to 35 years are “Traveling Technicians” visiting at stated 
intervals packers and other users of metal containers. 


Advisory and maintenance service on seamers is usually a regularly scheduled prac- 
tice with users of sanitary cans whether or not these seamers were specially-built by 
National Can in its own machine shop, and whether the seamers were leased by 
National Can or owned by the customer. 


A variety of specialized personnel is among these Traveling Technicians. Serving 
food packers are food technologists and bacteriologists on the National Can staff, and 
company chemists work closely with the manufacturers of sealing compounds. 


NATIONAL 


OG. FP © N 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. 


BALTIMORE, MD. CHICAGO, ILL. HAMILTON, OHIO BOSTON, MASS. 
E: : 
SALES OFFICES AND PLANTS "MASPETH, N.Y. CANONSBURG, PA. ST. LOUIS, MO 


is NATIONAL _CAN_ PRO 

jek 

| ITS PERSONALIZED SERVICE 


